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TO  T H F, 


READER 


J Believe  1 have  attempted  a branch  of  Cookery,  which 
nobody  has  yet  thought  worth  their  while  to  write 
upon:  but  as  I have  both  feen,  and  found  by  experience , 
that  the  generality  offervants  are  greatly  wanting  in  that 
point  therefore  I have  taken  upon  me  to  infirutt  them  in 
the, bed  manner  I am  capable and , I fare  fay,  that  every 
Servant  who  can  but  read,  will  be  capable  of  making  a 
tolerable  good  cook , and  thofe  who  have  the  leaf  notion  of 
Cookery  cannot  mi/s  of  being  very  good  ones. 

g l have  not  wrote  in  the  high  polite  'flyle,  I hope  t 
pall  be  forgiven  j for  my  intention  is  to  infir utt  the  lower 
fort,  and  therefore  mufi  treat  them  in  their  own  way 
dor  example,  when  I bid  them  lard  a fowl,  if  / (bould 
bid  them  lard  with  large  lardoons,  they  would  not  know 
what  1 meant ; but  when  I fay  they  mufi  lard  with  little 
Pleces  of  bacon  they  know  what  I mean , So  in  many 
other  things  in  Cookery,  the  great  cooks  have  fuch  a hi/h 

Tirf teoxpkejring  \henTveS)  that the P°0r §!rJs 

lofs  to  know  want  they  mean:  and  in  all  Receipt 

ooks  yet  printed,  there  are  fitch  an  odd  jumble  of  thin zs 

as  would  quite fpoil  a good  diih.  j and  indeed feme  thinls 

Jo  extravagant  that  it  would  be  almofi  a fhfme  to  iZfe 

ufe  of  them,  when  a difh  can  be  made  full  as  good  or  bet 

t*r  without  them.  For  example : whenyouLcfain  L 

1 ufe  for  a cull,  a leg  TjZ 
uni  a ham;  which , with  the  other  ingredients  1 makes  it 
’ery  expenftve  and  all  this  only  to  mix  with  other  fauce 

fitdT'  hC  °fba’“  f°rSau“  one  difli  j when 

1 mil  prove  for  clou,  three  Jhillingt  1 will  ,hai e ls 

■ ‘hi  rid. 


iv  To  the  READER. 

rich  and  high  a Jauce  as  all  that  will  be , when  done. 
For  example : 

Take  a large  deep  (lew-pan,  half  a pound  of  ham, 
fat  and  lean  together,  cut  the  fat  and  lay  it  over  the 
bottom  of  the  pan  ; then  take  a pound  of  veal,  cut- 
it  into  thin  dices,  beat  it  well  with  the  back  of  a 
> knife,  lay  it  all  over  the  ham  ; then  have  fix-penny- 
worth of  the  coarl’e  lean  part  of  the  beef  cut  thin, 
and  well  beat,  lay  a layer  of  it  all  over,  with  fome 
carrot,  then  the  lean  of  the  ham  cut  thin  and  laid 
over  that;  then  cut  two  onions  and  drew  over,  a 
bundle  of  fweet  herbs,  four  or  five  blades  of  mace,  fix 
Or  feven  cloves,  a fpoonful  of  all-fpice  or  Jamaica 
pepper,  half  a nutmeg  bear,  a pigeon  beat  all  to 
pieces,  lay  that  all  over,  half  an  ounce  of  truffles  and 
morels,  then  the  reft  of  your  beef,  a good  cruft  of 
bread  toafted  very  brown  and  dry  on  both  fides  : you 
may  add  an  old  cock  beat  to  pieces ; cover  it  clofe, 
and  let  it  (land  over  a dow  fire  two  or  three  minutes, 
then  pour  on  boiling  water  enough  to  fill  the  pan, 
cover  it  clofe,  and  let  it  (lew  till  it  is  as  rich  as  you 
would  have  it,  and  then  drain  off  all  that  fauce.  Put 
all  your  ingredients  together  again,  fill  the  pan  with 
boiling  water,  put  in  a frelh  onion,  a blade  of  mace, 
and  a piece  of  carrot ; cover  it  ctafc,  and  let  it  dew 
till  it  is  as  ftrong  as  you  want  it.  This  will  be  full  as 
good  as  the  effence  of  ham  for  all  forts  of  fowls,  or 
indeed  mod  made  difhes,  mixed  with  a glals  of  wine, 
and  two  or  three  fpoonfuls  of  catchup.  When  your 
firft  gravy  is  cool,  fkim  off  all  the  fat,  and  keep  it 

for  ufe. This  falls  far  fhort  of  the  expence  of  a leg 

of  veal  and  ham , and  anfwers  every  purpofe  you  want. 

If  you  go  to  market,,  the  ingredients  will  not  come  to 
above  half  a crown ; or  for  about  eighteen-pence  you  may 
make  as  much  good  gravy  as  will  ferve  twenty  people. 

Take  twelve-penny-worth  of  coarle  lean  beef, 
which  will  be  fix  or  feven  pounds,  cut  it  all  to  pieces, 
flour  it  well;  take  a quarter  of  a pound  of  good 
butter,  put  it  into  a little  pot  or  large  deep  dew-pan, 
and  put  in  your  beef:  keep  flirting  it,  and  when  it 
begins  to  look  a little  brown,  pour  in  a pint  of 
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boiling  water  ; ftir  it  all  together,  put  in  a large 
onion,  a bundle  of  fweet  herbs,  two  or  three  blades 
of  mace,  five  or  fix  cloves,  a fpoonful  of  all-fpice,  a 
cruft  of  bread  toafted,  and  a piece  of  carrot;  then 
pour  in  four  or  five  quarts  of  water,  ftir  all  together, 
cover  clofe,  and  let  it  ftew  till  it  is  as  rich  as  you 
would  have  it ; when  enough,  ftrain  it  off,  mix  it  with 
two  or  three  fpoonfuls  of  catchup,  and  half  a pint  of 
white  wine;  then  put  all  the  ingredients  together 
again,  and  put  in  two  quarts  of  boiling  water,  cover 
it  clofe,  and  let  it  boil  till  there  is  about  a pint; 
ftrain  it  off  well,  add  it  to  the  fir  ft,  and  give  it  a boil 
together.  This  will  make  a great  deal  of  good  rich 
gravy. 

Toil  may  leave  out  the  wine,  according  to  what  ufe  you 
want  it  for  y Jo  that  really  one  might  have  a genteel  en- 
tertainment for  the  price  the  fauce  of  one  dip  comes  to ; 
but  if  gentlemen  will  have  French  cooks,  they  mufi  pay 
for  french  tricks. 

A Frenchman  in  his  own  country  will  drefs  a fine  din- 
ner of  twenty  difloes,  and  all  genteel  and  pretty,  for  the 
expence  he  will  put  an  Englilh  lord  to  for  dr  effing  one 
difh. , But  then  there  is  the  little  petty  profit.  I have 
beard  of  a cook  that  ujed  fix  pounds  of  butter  to  fry  twelve 
eggs  ; when  every  body  knows  ( that  underfiands  cooking ) 
that  half  a pound  is  full  enough , or  more  than  need  be 
ujed : but  then  it  would  not  be  French.  So  much  is  the 
blind  folly  of  this  age,  that  they  would  rather  be  impofed 
on  by  a French  booby,  than  give  encouragement  to  a good 
Fnglifh  cook! 

I doubt  I fhall  not  gain  the  efteem  of  thofe  gentlemen  ; 
however,  let  that  be  as  it  will,  it  little  concerns  me  ; but 
fuould  I be  Jo  happy  as  to  gain  the  good  opinion  of  my  own 
Jex,  I defire  no  more ; that  will  be  a full  recompence  for 
all  my  trouble  : and  I only  beg  the  favour  of  eviry  lady  to 
read  my  Book  throughout  before  they  cenfure  me,  and 
then  I flatter  my f elf  I fhall  have  their  approbation. 

I (hall  not  take  upon  me  to  meddle  in  the  phyfcal  way 
farther  than  two  receipts,  which  will  be  of  ufe  to  the 
public  in  general,  one  is  for  the  bite  of  a mad  dog-,  and 
the  other,  if  a mm  fiould  be  near  where  the  plague  is,  he 
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■Jhall  be  in  no  danger ; which , if  made  ufe  of  will  be 
found  of  very  great  Jervice  to  thofe  who  go  abroad- 

Nor  Jhall  I take  upon  me  to  direct  a lady  in  the  (eco- 
nomy of  her  family  ; for  every  mifirejs  does , or  at  leaf 
ought  to  know,  what  is  mofl  proper  tc  be  done  there  ; 
■therefore  I Jhall  not  Jill  my  Book  with  a deal  of  non- 
Jenfe  of  that  kind,  which  I am  very  well  ajfured  none  will 
have  regard  to. 

1 have  indeed  given  Jome  of  my  difloes  French  names  to 
dijlinguijh  them,  becauje  they  are  known  by  thofe  names  : 
and  where  there  is  a great  variety  of  dijhes , and  a Large 
table  to  cover,  Jo  there  mujl  be  a variety  of  names  for 
them ; and  it  matters  not  whether  they  b.e  called  by  a 
French,  Dutch,  or  Englifh  name,  Jo  they  are  goo  a,  and 
done  with  as  little  expence  as  the  dijh  will  allow  of. 

I Jhall  Jay  no  more , only  hope  my  Book  will  anfwer 
the  ends  1 intend  it  for ; which  is  to  improve  the  Jervantst 
and  Jave  the  ladies  a great  deal  of  trouble . 


/ * 


PRE- 


PREFACE 


TO  THE 


PRESENT  EDITION. 


otwithstanding  the  vaft  number  of  books 


on  the  fubjeCt  of  Cookery,  which  are  every- 
day prefented  to  the  public,  Mrs.  Glasse’s  Work  has 
continued  to  maintain  a decided  preference  : The 
reafon  of  this  muft  be  obvious  to  every  one  on  com- 
panion, when  they  obferve  that,  in  point  of  quantity, 
her  Book  exceeds  every  one  in  print,  by  at  leaft  one 
half,  and  in  point  of  ufefulnefs,  beyond  all  compari- 
fon  j infomuch  that  many  perfons  who  have  been  in- 
duced for  the  fake  of  novelty,  or  by  the  found  of  a 
name,  to  try  other  publications,  have  on  experiment 
laid  them  on  the  fhelf,  and  returned  to  their  old  di- 
rector, as  more  eafy,  comprehenfible,  and  ufeful. 

But,  as  there  is  a fafhion  in  Cookery,  as  well  as 
every  thing  elfe;  and  it  is  as  well  to  know  nothing, 
as  not  to  know  the  mod  modern  improvements  in  the 
art,  this  edition  has  been  undertaken  to  give  all  the 
additional  information  which  can  be  communicated  $ 
and  fo  to  improve  the  eftablifhed  receipts,  as  to  make 
them  of  general  ufe,  and  entitle  them  to  increased  ap- 
probation : For  this  purpofe,  upwards  of  one  hundred 
and  fifty  new  Receipts  are  given  in  this  Book,  all  of 
them  ufeful,  and  highly  genteel  and  ornamental. 

Thar  fume  few  of  thefe  have  been  taken  from  other 
publications,  the  Editor  does  not  pretend  to  deny; 
but  the  greater  part  are  original,  collected  and  im- 


proved during  a fervice  of  eighteen  years  in  the  moll 
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viii  PREFACE. 

refpedtable  families : If  thofe  taken  for  this  edition 
'from  other  printed  books  were  to  be  reftored,  it 
would  only  diminifh  the  fize  of  the  volume  by  a very 
few  pages ; but  if  all  they  have  borrowed  from  our 
book,  and  put  into  theirs,  in  a worfe  form,  were  to 
be  taken  away,  many  a large  and  high-priced  public- 
ation would  fhrink  to  a bulk  no  greater  than  a 
child’s  fpelling  book. 

In  this  edition,  the  greateft  care  has  been  taken  to 
unite  elegance  with  ceconomy,  and  to  enable  the 
ploufekeeper  to  make  a fafhionahle  appearance  at  as 
fmall  an  expence  as  poflible  ; an  objedt  highly  defire- 
able  in  all  clafies  of  life,  as  unneceffary  profufion  is  a 
mark  of  folly  rather  than  generofity. 

Great  pains  have  alfo  been  taken  to  arrange  the 
fubjects,  fo  as  to  introduce  one  by  another,  and  to  en- 
able people  to  find  what  they  want  without  much  dif- 
ficulty ; and  the  care  beffowed  on  the  Index  and 
table  of  Contents,  will  render  it  eafy  to  find  whatever 
is  wanted  in  a moment’s  fearth. 
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ib. 
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ib. 
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ib. 
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ib. 
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ib. 
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9 
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ib. 
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ib. 

Dried  hams  and  bacon. 

ib. 
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10 
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old,  &c. 

ib. 
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ib. 

A cock,  hen,  &c. 

ib. 
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Hale, 

1 1 
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&c. 

ib. 

Wild  and  tame  ducks. 

ib. 
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Shufflers,  goodwits,  &c. 

ib. 
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ib. 
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C^NERAL  direflions 

for 

To  kill 

a pig  and  prepare 

it  for 

ROASTING, 

16 

roailin 

g, 

18 

To  road  beef. 

ib. 

To  road 

a pig. 

ib. 

Mutton, 

ib. 

Another 

way, 

19 

Lamb, 

J7 

To  roall 

the  hind-quarter 

of  a 

Veal, 

ib. 

pig  lamb-fafhion. 

ib. 

Pork, 

ib. 

To  bake 

s P'g, 

ib. 

To 

X 


CONTENTS. 


To  road  venifon. 

*9 

Boiling. 

rI  o drefs  a haunch  of  mutton 

, 20 

General  diredlions. 

26 

To  drefs  mutton  venifon-fa/hion. 

To  boil  a ham. 

ib. 

ib. 

Tongue, 

ib. 

To  keep  venifon  or  hares  fweet. 

Round  of  beef. 

ib. 

ib. 

Brifket  of  beef. 

ib. 

To  road  a tongue  and  udderj 

, ib. 
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Hare* 
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To  drefs  fpinage. 
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ib. 
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To  keep  meat  .hpt, 

ib. 

Carrots, 

ib. 

Broiltnc. 

T urnips. 

30 

General  diredlions. 

ib. 

Parfnips, 
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To  broil  beef  fteaks. 

24 
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ib. 

Mutton  chops. 
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Potatoes, 

ib. 
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Cauliflowers, 
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Chickens, 
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Common  way. 

31 

Pigeons, 
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Frying. 
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To  fry  beef  fteaks. 
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Afparagus, 

ib. 

A fecond  way. 

ib. 

Green  Peafe, 
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Tripe, 
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ib. 
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Sauces  for  all  the  Dijhes  mentioned  in  the  foregoing  Chapter. 
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To  make  hot  poivrade-fauce. 
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To  make  veal,  mutton,  or 

Cold  poivrade-lauce, 

ib. 

beef  gravy. 

ib. 

Sauce  for  a hare. 

35 

To  make  gravy. 

33 

Gravy  for  a turkey,  or  any 

fort 

Different  forts  of  fauce  for  ; 

1 P'g> 

of  fowls. 

ib. 

ib. 

Turkies,  pheafants,  &c.  maj 

1 be 

Different  forts  of  fauce  for 

veni- 

larded, 

ib. 

fon. 

ib. 

Sauce  for  ffcaks, 
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Sauce  for  a goofe. 

34 

Sauce  for  a boiled  turkey. 

ib. 

Apple-faucc, 

ib. 
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36 

fjauce  for  a turkey. 

ib. 
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Saucg  for  ducks. 

ib. 

bits. 

ib. 

Sauce  for  fowls. 

ib. 

To  bake  a Jeg  of  beef, 

ib. 

Sauce  for  pheafants  and 

par- 

To  bake  an  ox's  head. 

ib. 

tridges. 

ib. 
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CHAP.  y. 

Made  Dijhes. 


JOULES  to  be  obferved  in  all 
made-difhes,  37 

To  make  lemon-pickle,  ib. 

Browning  for  made-dilhes,  38 

To  drefs  Scotch  collops,  ib. 

To  drefs  white  collops,  39 

To  drefs  fillet  of  veal  with  col- 
lops, ib. 

Collops  a la  Franfoife,  ib. 

Savoury  diih  of  veal,  ib. 

Italian  collops,  40 

To  do  them  white,  ib. 

Beef  collops,  ib. 

Force-meat  balls,  ib. 

Truffles  and  morels,  good  in 
fauces,  &c.  41 

To  flew  ox  palates,  ib. 

Toragoo  ox  palates,  ib. 

To  fricaflee  ox  palates,  ib. 

To  roaft  ox  palates,  4Z 

To fricando  ox  palates,  ib. 

To  make  a brown  fricaflee,  ib. 
To  make  a white  fricaflee,  43 

To  frica/Tee  rabbits,  lamb,  or 
veal,  ‘ 'i  . ib. 

A fecond  way  to  make  a white 
fricaflee,  , ib. 

A third  way  of  making  a white 
> fricaflee,  ib. 

To  fricaflee  rabbits,  lamb, 
fweetbreads,  or  tripe,  44 

Fricaflee  tripe,  another  wa f,  ib. 
Fricaflee  calves’  feet  and  chal- 
dron, after  theltalian  way,  ib. 
Fricaflee  pigeons,  ib. 

Fricaflee  lamb-itones,  and  fweet- 
breads, 45 

Fricaflee  lamb  cutlets,  ib. 

To  halh  a calf’s  head,  ib. 

To  halh  a calf’s  head  white,  46 
Another  way  lcfs  cxpenfiye  anti 
troublcfome,  ib. 

‘Jo  hafh  venifon,  47 

To  hafli  beef,  jb. 

To  hafh  mutton,  ib. 

To  hafh  veal,  ib. 

To  hafli  turkey,  ib. 


To  hafh  a fowl,  48 

To  halh  a woodcock  or  par- 
tridge, ib. 

To  hafli  a wild  duck,  ib. 

To  hafh  a hare,  ib. 

To  bake  a calf’s  head,  49 

To  bake  a fheep’s  head,  ib. 

To  drefs  a lamb’s  head,  ib. 

Calf’s  head  furprize,  50 

Calf’s  head  dreffed  after  the 

Dutch  way,  ib. 

To  flew  a lamb’s  or  calf’s  head, 

ib. 

To  grill  a calf’s  head,  51 

Breaft  of  veal  in  hodge-podge, 

ib. 

To  collar  a breaft  of  veal,  52 

To  collar  a breaft  of  mutton,  ib. 

Another  good  way  to  drefs  a 
breaft  of  mutton,  53 

To  ragoo  a leg  of  mutton,  ib. 
To  ragoo  hog’s  feet  and  ears,  ib. 
To  ragoo  a neck  of  veal,  ib. 
To  ragoo  a breaft  of  voal,  54 
To  ragoo  another  way,  ib. 
To  ragoo  a fillet  of  veal,  45 
To  ragoo  fweetbreads,  ib. 
To  ragoo  lamb,  ib. 

To  ragoo  a piece  of  beef,  ib-. 
To  force  the  infide  of  a firloin 
of  beef,  56 

Another  way,  ...  ■ jb. 

Sirloin  of  beef  en  epigram,  57 
To  force  the  infide  of  a rump  of 
beef,  ib. 

To  force  a round  of  beef,  ib. 
To  force  a leg  of  lamb,  ib. 
Another  way,  c$ 

To  force  a large  fowl,  ib. 

To  roaft  a turkey  the  genteel 
way,  ib» 

To  flew  a knuckle  of  veal,  59 
Another  wky,  ibu 

To  flew  a fillet  of  veal,  ib* 
Beef  tremblant,  ib. 

Beef  a la  daub,  60 

Beef  alamode,  ib. 
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Beef  alamode  in  pieces,  61 
To  flew  beef-fleaks,  ‘ jb. 

Beef-fleaks  after  the  French  way, 
. ib. 

A pretty  fide-difh  of  beef,  ib. 
To  flew  a rump  of  beef,  6z 
Another  way,  jb. 

Portugal  beef,  ib. 

To  flew  a rump  of  beef,  or 
brifket,  the  French  way,  63 
To  flew  beef-gobbets,  ib. 

Beef-royal,  ib. 

To  flew  an  ox-cheek,  64 

To  flew  a fhank  of  beef,  ib. 
To  flew  a turkey  or  fowl,  ib. 
A rolled  rump  pf  beef  65 

To  boil  a rump  of  beef  the 
French  falhion,  ib. 

Beef-efcarlot,  66 

Fricando  of  beef,  ib. 

Beef  olives,  . ib. 

To  drefs  a fillet  of  beef,  ib. 
Beef-fleaks  rolled,  67 

♦To  drefs  the  infide  of  a cold  fir- 
loin  of  beef,  ib. 

Boullie-beef,  ib. 

To.  make  mock-hare  of  a beaft’s 
hem,  68 

Tripe. a la  Kilkenny,  ib. 

Tongue  and  udder  forced,  ib. 
To  fricaflec  neats’  tongues 
brown,  ib. 

To  force  a tongue,  69 

To  flew  neats’  tongues  whole, 

- ' ib. 

To  drefs  a leg  of  mutton  a la 
royale,  ib. 

A leg  of  muiton  a la  haut  gcui, 

7° 

To  roaft  a leg  of  mutton  with 
oylters,  ib. 

Afecondway,  ib. 

To  roaft  a"  leg  of  mutton  with 
cockles,  ib. 

■A  Iho.ulder  of  mutton  en  epi- 
gram, ib. 

Harrico  of  mutton,  ib. 

To  French  a-hind  faddle  of  tnut- 
• ton,  71 

Another  way,  called  St.  Mene- 
hputj  ib. 


Cutlets  a la  Maintenon,  72 
Mutton-chops  in  difguife,  jb. 
1 0 drefs  a leg  of  mutton  to  eat 
likevenifon,  ib. 

To  drefs  mutton  the  Turkifli 
way,  jb. 

Hodge-podge  of  mutton,  73 
Shoulder  of  mutton  with  a r2goo 
of  turnips,  jb. 

To  fluff  a leg  or  fhoulder  of 
mutton,  7 4. 

Oxford  John.  ib. 

Mutton-rumps  a la  braife,  jb. 
Sheeps’  rumps  with  rice,  75 
Mutton  kebo.bbed,  ib. 

A neck  of  mutton,  called  the 
Hafty  Difh,  76 

To  bake  lamb  and  rice,  ib. 
To  fry  a loin  of  lamb,  ib. 

Another  way,  77 

Lamb  chops  larded,  ib. 

Lamb  chops  en  caforole,  ib. 
To  drefs  a difh  of  lambs’  bits,  ib. 
To  drefs  veal  a la  Eourgeoife,  78 
Difguifed  leg  of  veal  and  bacon, 

ib. 

Loin  of  veal  en  epigram,  ib. 
To  make  a porcupine  of  a brealft 
of  veal,  79 

A piilaw  of  veal,  ib. 

A fricando  of  veal,  80 

Bom  barred  veal,  ib. 

Veal  rolls,  ib. 

Veal  olives,  Si 

Veal  olives  the  French  way,  ib. 
Veal  blanquets,  ib. 

Shoulder  of  veal  a la  Piedmon- 
toife,  8 z 

Sweetbreads  of  veal  a la  Dsu- 
phine,  ib. 

Another  way,  ib. 

Sweetbreads  en  Cordonn’er,  83 
Calf’s  chitterlings,  or  andouilles, 
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To  drefs  calf’s  chitterlings  cu- 
rioufly,  84 

To  drefs  a calf’s  liver  in  a caul, 

1 ib. 

To  roaft  a calf’s  liver,  ib. 
Calves’  feet  ftewed,  ib. 

To  make  fricanaillas,  85 

To 
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To  make  a Scotch  haggafs,  85 
To  make  it  fweet  with  fruit, 
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To  drefs  a ham  a la  braifp,  ib. 
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86 

To  make  eflence  of  ham,  ib. 
To  fluff  a chine  of  pork,  ib. 
To  barbecue  a leg  of  pork,  87 
Various  ways  of  dreiling  a pig, 

ib. 

Pig  in  jelly,  ®8 

Collared  pig,  lb- 
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To  drefs  a pig  the  French  way, 

89 

To  drefs  a pig  au  pere  Douillet, 

ib. 

Pig  matelote,  go 

To  drefs  a pig  like  a fat  lamb, 

ib. 

Barbecued  pig,  ib# 

To  drefs  pig’s  pettitoes,  91 
To  make  a pretty  difh  of  a breaft 
of  venifon,  ib. 

To  boil  a haunch  or  neck  of  ve- 
nifon, ib. 
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Fowl  a !a  braife, 
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HpO  roafl  a turkey,  92 

A white  fauce  for  fowls  or 
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To  make  mock  oyfler-fauce,  ib. 

To  make  mulhroom-faucc,  ib. 

To  make  ditto,  ib. J. 

To  make  ce’.ery-.fauce,  ib. 

To  make  brown  cslery-fauce, 

94 

To  Hew  a turkey  or  fowl  in 
celery-fauce,  ib. 

To  make  egg-fauce,  ib. 

To  make  fhalot-fauce,  ib. 

To  make  carrier- fauce,  ib. 

To  make  Ihalot- fauce,  95 

To  drefs  livers  with  mufhroom- 
fauce,  ib. 

A pretty  little  fauce,  ib, 

Lemon-fauce,  ib. 

A German  way  of  dreffing 
fowls,  ib. 

To  drefs  a turkey  or  fowl  to  per- 
fection, ib. 

To  Hew  a turkey  brown,  96 

Another  way.  ib. 

Turkies  and  chickens  Dutch 
way.  97 

Turkey  Huffed  Hamburgh  vva^, 

Turkey  a la  daub,  to  be  fent  up 
hot,  ^ > ib, 

Turkey  a la  daub  to  be  fent  up 
cold,  ib. 

Turkey  in  jelly,  98 


Capon  French  way,  99 

To  roaff  a fowl  with  c'nefnuts, 
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To  marinate  fowls,  ib. 

To  make  a frangas  incopades, 

100 
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To  flew  chickens  the  Dutch  way* 

105 

To  Hew  chickens,  ib. 
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chickens,  ib. 

Ducks  alamode,  ib. 

To  Hew  ducks  with  green  peafey 

106 

To  drefs  a wild  duck  the  belt 
way,  ib. 

Another  way,  ib. 

To 
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To  boil  a duck  or  rabbit  with 
. onions,  ,o6 

To  drefs  a duck  with  green  peas, 

107 

To  drefs  a duck  with  cucum- 
• bers,  ib. 

To  drefs  a duck  at  la  braife,  ib. 
To  boil  ducks  the  French  way, 

io3 

To  drefs  a goofe  with  onions  or 


^cabbage,  ib. 

Dire&ions  for  roafting  a goofe, 

109 
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To  drefs  a goofe  in  ragoo,  1 10 
To  drefs  a goofe  alamode,  ib. 
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To  boil  pigeons,  ib. 
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Pigeons  a.  la  Souilel,  1 1 7 
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way,  119 
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To  make  force-meat  for  pigeons. 


1 19 

To  boil  partridges.  ib. 
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Partridge  panes,  ib. 

To  ftew  partridges,  J2r 

A fecond  way,  jb. 
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Snipes  or  woodcocks  in  furtout, 
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To  boil  fnipes  or  woodcocks. 
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To  drefs  ruffs  and  rees,  ib. 
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To  drefs  larks  pear  fafhion,  ib. 
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Another  way,  ib. 

Florendine  hare,  ib. 

To  fcare  a hare,  127 
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To  boil  the  rice,  ib. 

Another  way,  ib. 

To  boil  the  rice,  130 
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way,  ib. 

Another  way,  ib. 
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Soups  and  Broths. 
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making  foups  and  broths, 

176 
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Gravy  for  white  fauce,  ib. 
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To  make  ftrong  fifh  gravy,  ib. 
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for  ufe,  ib. 

Craw-fifh  foup,  ib. 

Soup-fante,  or  gravy-foup,  180 


A green  peas  foup. 
Another  way, 

A peas  foup  for  winter, 
Another  Way, 

A chefnut  foup, 
Hare-foup, 

Soup  a la  reine, 
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Hodge-podge  qf  mutton. 
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Puddings , Pies,  Iffc.  which  are  not  included  in  the  Lent  Chapter,  on 
account  of  their  being  made  with  Meat , Suet  life. 


JOULES  to  be  obferved  in  Suet  dumplings,  191 

making  puddings,  &c.  188  An  Oxford  pudding,  ib. 

An  oat-pudding  to  bake,  ib.  Obrervations  on  pies,  ib. 

Calf’s-foot  pudding,  ib.  To  make  a very  fine  fweet  lamb 

Pith-pudding,.  189  or  veal  pie,  ib. 

Marrow-pudding,  ib.  A favoury  veal  pie,  192 

Boiled  fuet-pudding,  ib.  A favoury  lamb  or  veal  pie,  ib. 

Boiled  plum  pudding,  190  A calfs-foot  pie,  ib. 

Hunting-pudding,  ib.  An  olive  pie,  193 

Yorklhire  pudding,  ib.  To  feafon  an  egg-pie,  ib. 

Vermicelli-pudding,  ib.  To  make  a mution-pie,  ib. 

A fteak-pudding,  191  a beef-fteak  pie,  ib. 

a A ham- 
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A ham-pie. 

*93 

Pafte  for  tarts. 

201 

A pigeon -pie, 

>94 

Another  pafte  for  tarts. 

ib. 

A giblet-pie. 

ib. 

Puff-pafte, 

ib. 

A duck-pie. 

ib. 

A good  cruft  for  great  pies, 

ib. 

A chicken-pie, 

>95 

A Handing  cruft  for  great 

pies. 

A Chelhire  pork-pie. 

ib. 

ib. 

A Devonfhire  fquab-pie. 

ib. 

A cold  cruft, 

202 

An  ox-cheek-pie, 

ib. 

A dripping  cruft. 

ib. 

A Shropfhire  pie. 

196 

A cruft  for  cuftards. 

ib. 

A Yorklhire  Chriftmas-pie, 

ib. 

Pafte  for  crackling  cruft. 

ib. 

A goofe-pie. 

>97 

An  Hottentot  pie, 

ib. 

A venifon-pafly. 

ib. 

A bride’s  pie. 

ib. 

A calf’s-head  pie. 

198 

A thatched-houfe  pie. 

203 

To  make  a tort. 

ib. 

A French  pie. 

ib. 

Mince  pies. 

>99 

A favoury  chicken  pie. 

204. 

Another  way. 

ib. 

Egg  and  bacon  pie. 

ib. 

T ort  ae  Moy, 

ib. 

Pork  pie. 

ib. 

To  make  orange  or  lemon  tarts, 

To  make  favoury  patties, 

ib.  ■* 

200 

Common  patties. 

ib. 

To  make  different  forts  of  tarts, 

ib. 

Fine  patties. 

ib. 
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For  Lent , or  a Fuji  Dinner , a Number  of  good  Di/hes,  which  may  hi 
made  ufe  of  for  a Table  at  any  other  Time. 


^ Peas-foup,  205 

Green  peas-foup,  206 

Another  green  peas-foup,  ib. 
Soup  meagre,  ib. 

Onion-foup,  207 

Eel-foup,  ib. 

Craw-fifh  foup,  ib. 

Mufcle-foup,  208 

Scate  or  thornback  foup,  209 
Oyfter-foup,  ib. 

Almond-foup,  ib. 

Rice-foup,  210 

Earley-foup,  ib. 

/Furnip-foup,  ib. 

Egg-foup,  ib. 

Peas-porridge,  211 

Spaniib  peas-foup,  ib. 

Onion-foup  the  Spanifh  way,  ib. 
Milk-foup  the  Dutch  way,  ib. 
A white- potr  ib. 

Rice  white-pot,  21  2 

Rice-milk,  ib. 

An  orange-fool,  ib. 

Weftminfter-fool,  ib. 

Goofeberry-fool,  ib. 


Furmity, 

2*3 

Plum-porridge,  or 

barley- 

gruel. 

ib. 

Buttered  wheat, 

-ib. 

Plum  gruel. 

ib. 

Flour  hafty-pudding, 

ib. 

Oatmeal  hafty-pudding, 

214 

Fine  oatmeal  hafty-pudding,  ib. 

To  make  an  excellent  fack- 

poffet. 

ib. 

Another  way, 

ib. 

Or  make  it  thus, 

ib. 

To  make  hafty  fritters. 

2 >5 

Fine  fritters. 

ib. 

Apple-fritters, 

- ib. 

Curd-fritters, 

ib. 

Royal  fritters. 

ib. 

Skirret-fritters, 

216 

White  fritters. 

ib. 

Syringed  fritters. 

ib. 

Vine-leaf  fritters. 

ib. 

Clary- fritters. 

*>7 

Spanifh  fritters,  1 

ib. 

Plum-fritters  with  ricf. 

ib. 

Apple  frames. 

ib. 

Almond 

J 
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Almond  frizes. 

218 

German  puffs. 

ib. 

Pancakes, 

ib. 

Fine  pancakes. 

ib. 

Second  fort. 

219 

Third  fort. 

ib. 

Fourth  fort  called  quire  of 

paper. 

ib. 

Rice  pancakes. 

ib. 

Wafer  pancakes. 

ib. 

Tan  fey  pancakes. 

ib. 

Pink-coloured  pancakes. 

220 

Pupton  of  apples. 

ib. 

Black-caps, 

ib. 

To  bake  apples  whole, 

ib. 

To  make  a difh  of  roafted  apples. 

ib. 
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White  marmalade  of  quinces, 
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ib. 
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To  preferve  apricots  or  plums 
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ib. 
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To  preferve  rafpberries,  ib. 
To  preferve  pippins  in  flices, 

ib. 

To 
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To  prefer  ve  encumbers  equal  to 
any  Italian  fweetmeat,  365 
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372 
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fyO  diftil  walnut- water. 
To  diftil  red  rofe  buds. 


376 
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378 
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To  make  milk  water. 
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.sSl 


379 
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The  Order  of  a modern  Bill  of  Fare,  for 
each  Month,  in  the  Manner  //£><?  Dishes  are 
to  be  placed  upon  the  Table. 


J A N U A R T. 


FIRST  COURSE, 


v • 

Small  Leg  .of 
Houfe  Lamb. 

Chicken  and  Veal  Pie. 
Rabbits  fmothered 
with  Onions. 


Chefnut  Soup. 
Petit  Patties. 
Cod’s  Head. 
Raifolds. 


Vermicelli  Soup. 


BoHed  Chickens, 
Tongue. 
Porcupine  Beef, 


SECOND  COURSE. 

Roaft  Turkey. 

Marinated  Smelts.  Tartlets. 

Roaft  Sweetbreads.  Stands  of  Jellies. 

Almond  Tort,  Maids  of  Honour. 

• \ > ■ A 

Woodcocks. 

•'  * '»  - * \ 

THIRD  COURSE, 

Macaroni. 
Black  Cap3. 
Stewed  Celery. 


, Morels. 

Artichoke  Bottoms.  Dutch  Beef  fcraped. 

Cuftards.  Cut  Paftry. 

Scolloped  Oyfters.  Potted  Chars. 

Rabbit  FricalTeed. 


Mince  Pies* 
Larks. 
Lobfters. 
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F E B R XJ  A R r. 


FIRST  COURSE. 


Peas  Soup. 

Curry. 

Chicken  Patty. 

Veal  Blanquets, 

Small  Ham. 

Salmon  and  Smelts. 

Chickens. 

Pork  Cutlets 
Sauce  Robert. 

Oyfter  Patties. 

Harrico. 

Soup  Sante. 

, ' 

SECOND  COURSE. 


Cardoons. 

/ 

Scolloped  Oyfters. 
Comport  Pears. 


Wild  Fowl. 

Difh  of  Jelly.  Stewed  Pippins. 

Epergne.'  Ragout  Mele. 

Caromel.  Artichoke  Bottoms. 

Hare. 


THIRD  COURSE. 

Two  Woodcocks. 

Craw-fifh.  Afparagus.  Preferved  Cherries. 

Pigs’  Ears.  Crocant.  Lamb  Chops  larded. 

Blanched  Almonds  Muihrooms.  Prawns, 

and  Railms. 

Larks  a la  Surprife, 


y 


MARCH. 


FOR  EACH  MONTH. 


<Xxxi 

i!  <?.  ' 


t 

MARC  H. 


FIRST  COURSE. 

* / 

Soup  a la  Reine. 

Beef  Olives.  Almond  Pudding.  Fillet  of  Pork. 
Boiled  Turkey.  Stewed  Carp  or  Tench.  Small  Ham. 
Veal  Collops,  Beaf  Steak  Pie.  Calves’  Ears  forced. 

Gravy  Soup. 

SECOND  COURSE. 


A Poulard  larded  and  roafted. 

Afparagus.  Blanc-mange.  Prawns. 

Ragooed  Sweetbreads.  A Trifle.  Fricaftee  of  Rabbits. 

Craw-fifli.  Cheefecakes. 

Tame  Pigeons  roafted. 


THIRD  COURSE. 


T artlets 
Cardoons. 

Black  Caps. 


Ox  Palates  Ihivered. 

Potted  Larks.  ' Stewed  Pippins. 
; Jellies.  Spanilh  Peas; 

Potted  Partridge. 

Cocks’-Combs. 


Almond 

Cheefecakes. 


APRIL 


xxxii 


MODERN  bill  of  fare 


A P R t T. 


FIRST  COURSE 
Crimp  Cod  and  Smelts. 
Chickens.  Marrow  Pudding. 


Bread  of  Veal 
in  Rolio. 

Lambs’  Tails  a 
Ja  Bafhemel. 


Spring  Soup.  Beef  Tremblant 


Pigeon  Pie. 


Road  Beef. 


SECOND  COURSE. 

Ducklings. 

Afparagus.  Tartlets.  Black  Caps. 

Road  Sweetbreads.  Jellies  and  Syllabubs.  Oyder  Loaves. 
Stewed  Pears.  Tanfey.  Muflirooms. 

Ribs  of  Lamb. 

THIRD  COURSE. 

Petit  Pigeons. 

Mufhrooms.  French  Plums.  Pidachio  Nuts. 
Marinated  Smelts.  Sweetmeats.  Oyder  Loaves. 
Blanched  Almonds.  Raifins.  Artichoke  Bottoms. 


Calves’  Ears  a la  Braife, 


MAY. 


% 


f ' 

FOR  EACH  MONTH.  xxxiii 


m a r. 

FIRST  COURSE. 


Calvert’s  Salmon  broiled 
with  Smelts  round. 

Rabbits  with  Onions.  Veal  Olives. 
Pigeon  Pie  raifed.  Vermicelli  Soup. 

Patties.  Ox  Palates. 


Collared  Mutton. 
Macaroni  Tort. 
Matelot  of 
Tame  Duck. 


Chine  of  Lamb. 


I 


SECOND  COURSE. 

Fricaffeed  Chickens. 

Afparagus.  Cuftards.  Cocks’  Combs. 

Green  Goofeberry  Tarts.  Epergne.  Green  Apricot  Tarts, 
Lamb  Cutlets.  Blanc-mange.  Stewed  Celery. 

Green  Goofe. 


THIRD  COURSE. 


Stewed  Lettuce. 
Lobflers  ragooed. 
Lemon  Cakes. 


Lambs’  Sweetbreads. 
Rhenilh  Cream. 

Comport  of 
Green  Apricots. 

Orange  Jelly. 
Ragout  of  fat  Livers. 


b 


Rafpberry  Puffs. 
Buttered  Crab. 
French  Beans. 

JUNE . 
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JUNE. 

i ' • • 

FIRST  COURSE. 

Green  Peas  Soup. 

Chickens.  Haunch  of  Venifon.  Harrico. 

Lamb  Pie.  Turbot.  Ham. 

Veal  Cutlets.  Neck  of  Venifon.  Orange  Puddings 

Lobfter  Soup. 


SECOND  COURSE. 

Turkey  Poults. 

Peas.  Apricot  Puffs.  Lobfters. 

Fricaffee  of  Lamb.  Half  Moon.  Roaffed  Sweetbreads. 
Pickled  Sturgeon.  Cherry  Tart.  Artichokes. 

Roaffed  Rabbits. 


THIRD  COURSE. 


Sweetbreads  a la  Blanche. 

/• 

Fillets  of  Soals.  Potted  Wheat  Ears. 

i . ■ ,j.  . , 

# 

Peas.  Green  Goofeberry  Tart. 

Treferved  Oranges.  Potted  Ruff. 

Lambs’  Tails  a la  Braife. 


Ratafia  Cream. 

Forced 

Artichokes. 

Matelot  of  Eels, 


JUL  r. 


XXXV 


FOR  EACH  MONTH. 


jut  r. 


first  course. 

Mackerel,  &c. 


Bread;  of,. Veal  Tongue  and  Turnips, 

a la  Braife. 


Venifon  Pafty. 
Chickens. 


Herb  Soup. 

Boiled  Goofe  and 
ftewed  red  Cabbage. 

Trout  boiled. 


Pulpeton. 
Neck  of  Venifon. 

I. 

Mutton  Cutlets, 


SECOND  COURSE. 

Roaft  Turkey. 

Stewed  Peas.  Apricot  Tart.  Blanc-mange. 

SrVeetbreads.  Jellies.  Fricaflee  of  Rabbits. 

Cuftards.  Green  Codlin  Tart.  Blaized  Pippins. 

Roaft  Pigeons. 


Apricots. 

Crawfifli 

ragooed. 

Jerufalem 

Artichokes. 


THIRD  COURSt 
Fricaflee  of  Rabbits. 

Pains  a la  Duchefle.  Forced  Cucumbers. 
Morello  Cherry  Tart.  la 


Apricot  Puffs. 
Lamb  Stones. 


Green  Gage 
Plums. 


b 2 
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AU* 
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AUGUST. 


FIRST  COURSE. 


Fillets  of  Pigeons. 
French  Patty. 

Chickens. 


Stewed  Soals.. 

Ham.  Turkey  a la  Daube; 

Crawfifh  Soup.  Petit  Patties. 

Fillet  of  Veal.  Ro<f,d  of  B"f 

Palates. 

Whitings. 


SECOND  COURSE. 


"Macaroni. 

Cheefecakes. 

Matelot  of  Eels, 


Roaft  Ducks. 
Tartlet. 
Jellies. 

Orange  Puffs. 
Leveret. 


Fillets  of  Soals. 
Apple  Pie. 

FricafTee  of 
Sweetbreads. 


T|vl  R D C O U R S E. 

.1- 

Wheat  Ears. 

Stewed  Peas.  Potted  Lampreys. 

Apricot  Tart.  Fruit. 

Prawns.  Scraped  Beef. 

Ruffs  and  Rees. 


Crawfifh. 

Cut  Paftry. 
Blanched  Celery. 


SEP 


for  each  month, 


xxxvu 


SEPTEMBE 

FIRST  COUR 
Dilh  of  Fifh. 

Chickens.  Stewed  Giblets. 

Pigeon  Pie.  Gravy  Soup. 

Harrico  of  Mutton.  Partridge  panes. 

Roaft  Beef. 

SECOND  COUI 

Wild  Fowls. 
Damfon  Tarts. 
Crocant. 

Maids  of  Honour. 

, Ducks. 

THIRD  COUR 

Ragooed  Palates, 

Comport  of  Bifcuits.  Tartlets. 

Green  Truffles.  Epergne. 

Blanc-mange.  Cbeefecakes. 

Calves’  Ears  a la  Braife, 


Peas. 

Sweetbreads. 

Crawfifh. 


R. 

S E. 

Veal  Collopso. 
Almond  Tort. 

v 

Ham. 


S E, 

Ragooed  Lobfters, 
Fried  Piths. 
Fried  Artichokes. 


S E. 

Fruit  in  Jelly. 

Cardoons. 
Ratafia  Drops. 
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i 


OCTOBER . 


Jugged  Ilare. 

French  Patty. 
Chickens. 


FIRST  COURSE. 

i 

Cod  and  Oyfter  Sauce. 

Neck  of  Veal  c ,,  r>  . t- ' 
a la  Braife  Small  Puddings. 

Almond  Soup.  Stewed  Pigeons. 

Tongue.  Torrent  de  Veau. 

Filiet  of  Beef,  &c. 


SECOND  COURSE, 


Stewed  Pears. 
Roaft  Lobfters. 
.White  Fricaflce. 


Pheafant. 
Apple  Tarts. 
Jellies. 
Cuftards. 
Turkey, 


Mufhrooms; 
Oyfter  Loaves0 
Pippins. 


THIRD  COURSE. 


; Sweetbread  a la  Braife. 

Fried  Artichokes.  Potted  Eels. 
Almond  Cheefecakes.  Fruit. 

Amulet.  Potted  Lobfters. 

Larks. 


Pigs’  Ears. 
Apricot  Puffs. 
Forced  Celery, 


^ O R E A C FJ  MpNT  fj.  x?xix 


jV  0 V E M B E R. 


FIRST  COURSE, 

H 

Difh  of  Fifli. 


Veal  Cutlets. 

\ 

T wo  Chickens 
and  Broccoli. 

Beef  Collops, 


Roafted  Turkey. 

Vermicelli  Soup. 

French  Pye. 
Chine  of  Pork. 


Ox  Palates. 

Gammon  of 
Bacon. 

Harrico. 


SECOND  COURSE. 


Sheeps’  Rumps. 
Qyfter  Loaves. 
Blanc-mange. 


Woodcocks. 
Apple  Puffs. 

Crocant. 
Lemon  Tort. 
Hare. 


Difh  of  Jelly. 
Ragooed  Lobfters. 
Lambs’  Ears. 


THIRD  COURSE. 


Petit  Patties. 
Stewed  Pears.  Potted  Chars. 

Gallantine.  Ice  Cream, 

fillets  of  Whitings.  Potted  Crawfifh. 

Lambs’  Ears  a la  Braife, 


Fried  Oyfters. 
Collared  Eel. 
Pippins. 
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DECEMBER. 

FIRST  COURSE. 

Fricando  of  Veal. 
Calves’  Feet  Pie. 

Tongue. 

SECOND  COURSE. 

I 

» 

Lambs’  Fry. 

Gallantine, 

Prawns. 

THIRD  COURSE. 

Ragooed  Palates. 

Savoy  Cakes.  Dutch  Beef  fcraped. 

Lambs’ Tails.  Half  Moon. 

Jargonel  Pears.  Potted  Larks. 

FricaJjTee  of  Crawfifh. 

N.  B.  In  your  firft  Courfe  always  obferve  to  fend  up  all  Kinds 
of  Garden  Stuff  fuitable  to  your  Meat,  &c,  in  different  Difhes,  oa 
a Water-difh  filled  with  hot  Water  on  the  Side-Table;  and  all 
your  Sauce  in  Boats  or  Bafons,  to  anfwer  one  another  at  the 
Corners. 


China  Oranges. 

Calves’  Burs. 
Lemon  Bifcuits. 


Wild  Fowls. 
Orange  Puffs. 
Jellies. 
Tartlets. 
Partridges. 


Sturgeon. 
Savoury  Cake, 
Mufhrooms. 


Cod’s  Head. 
Chickens.  Stewed  Beef. 

Almond  Puddings.  Soup  Sante. 

Very  fmall  Fillet  of  Pork, 
with  (harp  Sauce. 

Chine  of  Lamb. 


Currey. 


H 


THE 


THE 


ART  of  COOKERY 


CHAP.  I. 

Containing  a Liji  cf  the  various  Kinds  of  Meat,  POULTRY, 
Fish,  Vegetables,  and  Fruit,  inSeafon  in  every  Month 
of  the  Year. 

T}  EFORE  any  inftruffions  are  given  for  dreffing  and  pre- 
" paring  a dinner,  it  is  certainly  neceflary  to  inform  the  reader 
what  is  to  be  had  ; for  that  reafon  I have,  in  this  edition,  altered 
the  order  obferved  in  former  ones,  by  treating  of  this  fubjedb 
firft,  which  has  been  always  hitherto  placed  at  the  end,  or  in 
the  middle  of  books,  fo  as  to  efcape  attention,  or  be  difficult  to 
find.  The  following  lift  is  greatly  enlarged  and  improved. 

January.  ■ ' 

Meat.  Beef,  mutton,  veal,  houfe-lamb,  pork,  doe-venifon. 
*-*-N.  B.  The  three  firft  articles,  being  in  feafon  all  the  year, 
will  not  be  repeated  in  the  future  months. 

Poultry  and  Game.  Pheafant,  partridge,  hares,  rabbits, 
woodcocks,  fnipes ; hen- turkeys,  capons,  pullets,  fowls,  chick- 
ens, tame  pigeons;  and  all  forts  of  wild  fowl. 

Fish.  Carp,  tench,  perch,  lampreys,  eels,  crawfifjl,  cod, 
foies,  flounders,  plaice,  turbot,  thornback,  fkate,  fturgeon, 
fmelts,  whitings,  lobfters,  nabs,  prawns,  oyfters,  dorey,  brill, 
gudgeons, "cockles,  mufcles,  fprats,  See. 

Vegetables.  Cabbage,  favoys,  cole  worts,  fprouts,  bro- 
Coli  purple  and  white,  cauliflowers  (by  art)  and  artichokes  in 
fand,  fpinage,  cardoons,  beets,  turnips,  «potatoes,  carrots,  parf- 
nips,  parfley,  endive,  lettuces,  •crefles,  muftard,  radifh,  rape, 
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forrel,  celery,  chervil,  tarragon,  cucumbers  in  hot-houfes,  mints 
thyme,  favory,  pot-marjoram,  fage,  hyfTop,  fkirrets,  falfifie, 
fcorzonera.  To  be  had  though  not  in  Jeafon , Jerufalem  artichokes, 
afparagus,  mufhrooms. 

Fruit.  Nuts,  almonds,  fervices,  grapes,  medlars,  golden- 
pippins,  and  various  other  fine  eating  and  boiling  apples,  ber- 
gamot, bon-chretien  and  other  pears,  foreign  grapes,  and 
oranges. 

February. 

Meat.  Houfe  lamb  and  pork. 

Poultry  and  Game.  Pbeafants,  partridges,  hares,  tame 
rabbits,  woodcocks,  fnipes,  turkeys,  pullets  with  eggs,  capons, 
chickens,  tame  and  wild  pigeons,  and  all  forts  of  wi-ld  fowl, 
(which  in  this  month  begin  to  decline.) 

Fish.  Cod,  foies,  turbot,  carp,  tench,  fturgeon,  thorn- 
back,  flounders,  plaice,  fmelts,  whitings,  fkate,  perch,  eels, 
lampreys,  gollin,  fprats,  dorey,  hollebet,  anchovy,  lobfters, 
crabs,  prawns,  oyfters,  crawfifh. 

Vegetables.  Cabbage,  favoys,  fprouts,  coleworts,  bro- 
coli  purple  and  white,  lettuces,  endive,  celery,  onions,  leeks, 
garlick,  fhalots,  rocambole,  cardoons,  beets,  forrel,  chervil, 
cbardbeets,  parfley,  crefles,  muftard,  rape,  tarragon,  burrret, 
tanfey,  mint,  thyme,  marjoram,  favory,  turnips,  carrots,  po- 
tatoes, parfnips;  alfo  may  be  had  forced  radifhes,-  cucumbers, 
afparagus,  kidney  beans,  falfifie,  fcorzonera,  fkirret,  and  Jeru- 
falem artichokes. 

Fruit.  Golden  and  Dutch  pippins,  with  various  other 
kinds  of  apples,  winter  bon-chretien  pear,  winter  mafk  and 
winter  Norwich,  &c.  &c.  grapes,  and  oranges,- 

March. 

Meat.  Houfe-lamb  and  pork. 

Poultry.  Turkeys,  fowls,  pullets,  capons,  chickens,  duck- 
lings, tame  rabbits,  pigeons. 

Fish.  Turbot,  thornback,  fkate,  carp,  tench,  mullets,  eels, 
whitings,  foies,  flounders,  plaice,  bream,  barbel,  mackerel,  dace, 
bleak*  roach,  crabs,  prawns,  lobfters,  crawfifh,  and  oylters. 

Vegetables.  Carrots,  potatoes,  turnips,  parfnips,  Jeru- 
falem artichokes,  garlick,  onions,  fhalota,  coleworts,  borecole, 
cabbages,  favoys,  fpinage,  brocoli,  beets,  cardoons,  parfley, 
fennel,  celery,  endive*  tanfey,  mufhrooms,  lettuces,  chives, 
crefles,  muftard,  rape,  fadifhes,  turnips,  tarragoo,  mint,  burnet, 
thyme,  winter-favory,  pot-marjoram,  cucumbers,  and  kidney- 
beans. 

Fruit.  Golden  pippins,  rennetings,  loves  pearmain,  and 
john  apples,  the  latter  bon-chretien  and  double- bloflom  pear, 
oranges,  and  forced  flravvberries. 
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April. 

Meat.  Grafs-lamb. 

Poultry.  Pullets,  fpring  fowls,  chickens;  pigfeons;  duck- 
lings, ybting  gecfe*  turkey  poults,  wild  rabbits,  leverets. 

Fish.  Mullets,  carp,  tench,  foies,  turbot;  chub,  trout* 
crawfifh,  falmon,  fkate,  fmelts,  herrings,  crabs,  lobfters,  prawns, 
oyfters,  lamprey  or  lampor  eels,  and  mackerel. 

Vegetables.  Sprouts,  cole  worts,  brocoli,  fpinage;  afpi- 
ragus,  young  radifties,  parfley,  chervil,  Dutch  brown  lettuce* 
and  cred'es,  young  onions,  celery,  endive,  forrel,  burner,  tat- 
ragon  ; all  forts  of  fmali  falad,  arid  early  kidney- beanS. 

Fruit.  Forced  cherries,  green  apricots,  and  goofeberries 
for  tarts,  pippins,  Weftbury  apple*  rufleting,  giliiflower  j the 
latter  bon-chretien,  oak  pear,  and  oranges; 

May. 

Meat.  Buck  venifon,  arid  grafs  Iamb. 

Poultry.  The  fame  as  in  April. 

Fish.  Salmon,  carp,  tench,  eels,  trout,  chub*  foies,  thrbdf, 
herrings,  lobfters,  crawfifh,  crabs,  prawns;  fmelts. 

Vegetables.  Lettuces,  crefTes,  muftard,  all  forts  of  fmali 
fallad  herbs,  early  potatoes*  carrots,  turnips,  radifhes*  early  cab- 
bages, cauliflowers,  artichokes,  fpinage;  parfley,  forrel,  afpara- 
gys,  peas,  beans,  kidney-beans*  cucumbers,  thyme,  favory  and 
all  other  fweet  herbs,  purflane,  fennel;  mint,  and  balm.  Now 
is  the  proper  time  to  diftil  herbs,  which  are  in  their  greatest 
perfection; 

Fruit.  May  cherries,  May  dukes,  apples,  bears,  ftraw- 
berries,  melons*  green  apricots,  goofeberries,  crirrants  for  tarts  j, 
and  oranges. 

June. 

Meat.  The  fame  as  iri  May. 

Poultry.  Ducklings,  green  geefe*  turkey-poult§,  fowls, 
pullets;  chickens,  plovers,  wheat-ears,  leverets,  rabbits. 

Fish.  Turbot,  trout,  tench,  pike,  eels,  falmon,  foies* 
mullets,  mackerel,  herrings,  fmelts,  fkate,  chub*  grigs,  lobfters, 
crawfilh,  prawns,  fturgeonj  this  fifh  is  comthonly  found  in  the 
Northern  feas,  blit  now  and  then  we  find  them  iri  our  great 
rivers,  the  Thames,  the  Severn,  and  the  Tyne.  This  filh  i§ 
of  a Very  large  fize;  and  will  fometirtlris  menfure  eighteen  feet  iri 
length.  They  are  much  efleemed  when  frefh,  cut  in  pieces, 
roaflfed,  baked  or  pickled,  for  cold  treats;  The  caviare  is  efteemed 
a dainty,  which  is  the  fpawh  of  this  fifti. 

Vegetables.  Beans,  peas,  carrots,  turnips,  potatoes,  parf- 
Jiips,  rape,  cieftes,  and  all  other  fmali  fallading,  Baltcrfea  and 
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Dutch  cabbage,  cauliflowers,  artichokes,  radifhes,  onions,  cu- 
cumbers, fpinage,  puiflane,  parfley  ; all  forts  of  pot-herbs,  bo- 
rage, burnct,  and  endive. 

Fruit.  Green  goofeberries,  ftrawberries,  fome  rafpberries, 
currants  white  and  black  ; duke  cherries,  red  hearts,  the  Flemifh 
and  carnation  cherries,  codlins,  jannatings,  the  mafculine  apricot, 
pears,  and  oranges. 

July. 

Meat.  The  fame. 

Poultry.  The  fame  ; with,  young  partridges,  pheafants, 
and  wild  ducks,  called  flappers  or  moulterS. 

Fish.  Cod,  haddocks,  mullets,  mackerel,  herrings,  foies, 
plaice,  flounders,  fkate,  thornback,  falmon,  carp,  tench,  pike, 
eels,  lobfiters,  prawns,  fhrimps,  crawfifh,  and  fturgeon. 

Vegetables.  Carrots,  turnips,  potatoes,  cabbages,  fprouts, 
artichokes,  celery,  radifhes,  endive,  onions,  garlick,  finocha, 
chervil,  forrel,  purflane,  lettuce,  crefies,  and  all  forts  of  fallad- 
herbs,  rocombole,  fcorzonera,  falfifie,  mufhrooms,  cauliflowers, 
mint,  balm,  thyme,  and  all  other  pot-herbs,  peafe  of  various 
kinds,  beans,  kidney-beans,  cucumbers. 

Fruit.  Muflc- melons,  wood-ftrawberries,  currants,  goofe- 
berries, rafpberries,  red  and  white  jahnatings,  and  feveral  early 
apples  and  pears,  morella  and  other  cherries,  peaches,  nectarines, 
apricots,  plumbs,  figs,  and  grapes.  Walnuts  in  high  feafon  to 
pickle,  and  rock  famphire.  The  fruit  yet  lafting  of  laft  year,  is 
the  deuxans,  winter  rufleting,  and  fome  oranges. 

August.  - 

Meat.  The  fame. 

Poultry.  Green  geefe,  turkey-poults,  ducklings,  pullets, 
fowls,  chickens,  leverets,  rabbits,  pigeons,  young  pheafants, 
wild  ducks,  wheat-ears,  plovers. 

Fish.  Cod,  haddock,  plaice,  fkate,  flounders,  thornback, 
mullets,  mackerel,  eels,  herrings,  pike  and  carp,  trout,  turbot, 
foies,  grigs,  falmon,  fturgeon,  chub,  lobfters,  crabs,  crawfifh, 
prawns,  oyfters,  and  fhrimps. 

Vegetables.  Beans  and  peafe  of  fome  kinds,  cabbages, 

fprouts,  cauliflowers,  artichokes,  cabbage- lettuce,  beets,  carrots, 
potatoes,  turnips,  kidney- beans,  all  forts  of  kitchen  herbs,  ra- 
difh.es,  horfe-radifh,  cucumbers,  crefles  and  fmall  fallad,  onions, 
garlick,  fhalots,  roccmboles,  mufhrooms,  celery,  endive,  fino- 
cha, cucumbers  for  pickling.. 

Fruit.  Goofeberries,  rafpberries,  currants,  figs,  mulber- 
ries, filberts,  apples  ; bergamot,  Windfor  and  other  pears  ; 
Bourdcaux  and  other  peaches,  nectarines,  plumbs,  clufter,  muf- 
cadine,  and  Cornelian  grapes,  melons,  and  pine-apples. 

September. 


£ 


made  plain  and  easy, 

September. 

Meat.  Grafs-lamb,  pork,  buck  venifon. 

Poultry.  Geefe,  turkics,  pullets,  fowls,  chickens,  ducks, 
teal,  pigeons,  larks,  hares,  rabbits,  pheafants,  partridges. 

Fish.  Cod,  haddock,  flounders,  herrings,  plaice,  thorn- 
backs,  fkate,  carp,  tench,  foies,  fmelts,  falmon,  pike,  gudgeons, 
chub,  trout,  fturgeon,  lobfters,  crab?,  prawns,  fhrimps,  oyf- 

Vegetables.  Carrots,  turnips,  potatoes,  garden  and  fome 
kidney-beans,  rounceval  peas,  artichokes,  radifhes,  cauliflowers, 
cabbage-lettuce,  fmall  fallad,  chervil,  onions,  garlick,  fhalots, 
and  leeks;  tarragon,  burnet,  celery,  endive,  mufhrooms,  fkir- 
rets;  beets,  fcorzonera,  falfifte,  cardoons,  horfe-radifh,  ro- 
combole,  cabbage  and  fprouts,  favoys. 

Fruit.  Peaches,  grapes,  figs,  pears,  plumbs,  walnuts,  fil- 
berts, nedarines,  morella  cherries,  melons,  pine- apples,  almonds, 
quinces. 

October. 

Meat.  Pork,  doe-venifon. 

Poultry.  Turkies,  geefe,  pullets,  fowls,  chickens,  pi- 
geons, rabbit?,  wild  ducks,  teal,  widgeons,  woodcocks,  fnipes, 
dottrels,  larks,  hares,  pheafants,  partridges. 

Fish,  Cod,  haddock,  ling,  mullet,  dories,  holobert,  her- 
rings, fprats,  barbel,  foies,  flounders,  plaice,  dabs,  eels,  chars, 
pike,  tench  and  fea-tench,  oyfters  and  fcollops,  thornback, 
gudgeons,  falmon-trout,  brill,  perch,  cockles,  mufcles.-— N.  B. 
Skate  maids  are  black,  and  thornback  maids  whye  ; grey  bafs 
come  with  the  mullet ; there  are  two  forts  of  mullets,  the  fea- 
mullet  and  river-mullet,  both  equally  good. 

Vegetables.  Some  cauliflowers,  artichokes,  beans,  peas, 
cucumbers  ; alfojuly-fown  kidney- beans,  turnips,  carrots,  parf- 
nips,  potatoes,  fkirrets,  fcorzonera,  beets,  onions,  garlick,  fha- 
Jots,  rocombole,  chardoons,  crefies,  chervil,  muftard,  radifh, 
rape,  fpinage,  lettuce  fmall  and  cabbaged,  burnet,  tarragon, 
blanched  celery  and  endive,  cabbages  and  fprouts. 

Fruit.  Late  peaches  and  plumbs,  grapes  and  figs,  mul- 
berries, filberts  and  walnuts  ; bullace,  pines,  and  great  variety 
of  pears  and  apples,  medlars,  fervices,  quinces,  hazle-nuts. 

November. 

Meat.  Houfe-lamb,  and  doe-venifon. 

Poultry.  Geefe,  turkies,  fowls,  chickens,  pullets,  pi- 
geons, woodcocks,  fnipes,  larks,  wild  ducks,  teal,  widgeon, 
hares,  rabbits,  dottrels,  partridges,  pheafants. 

Fish,  The  fame  as  laft  month. 
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Vegetables.  Cauliflowers  in  the  greenhoufe,  and  fome 
artichokes,  carrots,  parfnips,  turnips,  beets,  fkirrets,  fcorzonera, 
horfe-radifh,  potatoes,  onions,  garliclc,  lhalots,  rocombole, 
Celery,  paifley,  for r el,  thyme,  favory,  fweet-marjoram,  dry  and 
clary  cabbages  and  their  fprouts,  favoy  cabbage,  fpinage,  late 
cucumbers,  hot-herbs  on  the  hot-bed,  burnet,  cabbage,  let- 
tuce, endive,  blanched  Jerufalem  artichokes  ; and  all  forts  of 
pot-herbs. 

Fruit.  Bullace,  medlars,  walnuts,  hazel-nuts,  chefnuts, 
pears,  apples,  fervices,  grapes,  oranges. 

December. 

Meat.  Houfe-lamb,  pork,  doe-venifon. 

Poultry.  The  fame  as  laft  month. 

Fish.  Turbot,  fturgeon,  gurnets,  dorees,  holoberts,  bar- 
bel, fmelts,  cod,  codlings,  foies,  carp,  gudgeons,  eels,  perch, 
anchovy,  perrjwinkles,  cockles,  mufcles,  oyfters,  brill,  and 
fcollop. 

Vegetables.  Many  forts  of  cabbages  and  favoys,  fpinage, 
and  fome  cauliflowers  in  the  confervatorv,  and  artichokes  ini 
fhe  fand,  rpots  as  in  laft  month,  fmall  fallading  on  hot-beds, 
alfo  mint,  tarragon,  and  cabbage-lettuce  under  glafles,  chervil, 
celery,  and  endive  blanched  ; fage,  thyme,  favory,  beet-leaves, 
fops  of ) oung  beets,  parfley,  forrel,  fpinage,  leeks  and  fweet-mar- 
joram, marigold  flowers,  and  mint  dried  ; afparagus  on  the  hot- 
bed, and  cucumbers  on  the  plants  fown  in  July  and  Auguft  j 
onions,  garlick,  lhalots,  and  rocombole. 

Fruit.  Apples,  pears,  medlars,  chefnuts,  walnuts, fervices, 
grapes,  hazel-nuts,  and  oranges. 


CHAP.  ir. 

Directions  for  Marketing;  containing  the  Names  of  all 
the  ‘Joints  of  every  Benjl  ; and  ltijiruftions  bow  to  cbiije  all 
Kinds  of  Butcher  s Meat , Poultry , Fiji,  Butter , Eggs,  and 
Cheefc. 

Of  Butcher’s  Meat. — Pieces  in  a Bullock. 
rrHE  head,  tongue,  palate ; the  entrails  are  the  fweetbreads, 
A kidneys,  flciris,  and  tripe  j there  is  the  double,  the  roll, 
and  the  reed  iripe.  , 

The  pore-£hi<irier. 

First 's  the  haunch,  which  includes  the  clod,  marrow-bone, 
fkin,  and  the  flicking  piece,  that  is,  the  neck  end  ; the  next  is  the 
le;r  of  mutton  piece,  which  has  parf  of  the  bladebone  j then  the 
° v ' chuck. 
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chuck,  the  brifket,  the  fore  ribs,  and  middle  rib,  which  is  culled 
the  chuck  rib. 

The  Hind- Quarter. 

First  firloin  and  rump,  the  thin  and  thick  flank,  the  veiny- 
piece,  then  the  ifch-bone,  or  chuck-bone,  buttock,  and  leg. 

In  a Sheep. 

The  head  and  pluck  j which  includes  the  liver,  lights,  heart, 
fwcetbreads,  and  melt. 

The  Fore- Quarter. 

The  neck,  bread,  and  fhoulder. 

The  Hind  Quarter. 

The  leg  and  loin.  The  two  loins  together  is  called  a chine 
or  laddie  of  mutton,  which  is  a fine  joint  when  it  is  the  little 
fat  mutton. 

In  a Calf. 

The  head  and  inwards  are  the  pluck  ; Which  contains  the 
heart,  liver,  lights,  nut,  and  melt,  and  what  they  call  thefkirts, 
(which  eat  finely  broiled,)  the  throat-fweetbread,  and  the  wind- 
pipe-fweetbread,  which  is  the  fineft. 

The  fore- quarter  is  the  fhoulder,  neck,  and  breaft. 

The  hind  quarter  is  the  leg,  which  contains  the  knuckle  and 
fillet,  then  the  loin. 

In  a Lamb. 

The  head  and  pluck,  that  is,  the  liver,  lights,  heart,  nut, 
and  melt.  Then  there  is  the  fry,  which  is  the  fweetbreads, 
lamb-ftones,  and  fkirts,  with  fome  of  the  liver. 

The  fore-quarter  is  the  fhoulder,  neck,  and  breaft  together. 

The  hind- quarter  is  the  leg  and  loin. 

In  a Hog. 

The  head  and  inwards  ; and  that  is  the  haflet,  which  is  the 
liver  and  crow,  kidney  and  fkirts.  It  is  mixed  with  a great  deal 
of  fage  and  fweet  herbs,  pepper,  fait,  and  fpice,  fo  rolled  in  the 
caul  and  roafted  ; then  there  are  the  chitterlins  and  the  cuts, 
which  are  cleaned  for  faufages. 

The  fore-quarter  is  the  fore-loin  and  fpring  j if  a large  hog, 
you  may  cut  a fpare-rib  off. 

The  hind-quarter  only  kg  and  loin. 

A Bacon  Hog. 

_ This  is  cut  different,  becaufe  of  making  hams,  bacon,  and 
pickled  pork.  Here  yOu  have  fine  fpare-ribs,  chirks,  and  grif- 
kuj.s,  and  fat  for  hog’s-lard.  The  liver  and  crow  is  much  ad- 
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mired  fried  with  bacon  ; the  feet  and  ears  are  both  equallv- 
good  fo'u fed.  4 y 

To  choofe  Beef. 

If  it  be  true  ox-beef,  it  will  have  an  open  grain,  and  the  fat, 
if  young,  of  a crumbling,  or  oily  fmoothnefs,  except  it  be  the 
brifket  and  neck  pieces,  with  fuch  others  as  are  very  fibrous. 
The  colour  of  the  lean  fhouid  be  of  a pleafant  carnation  red, 
the  fat  rather  inclining  to  white  than  yellow,  v which  feldom 
proves  good,)  and  the  fuet  of  a fine  white. 

Cow-beef  is  of  a ciofer  grain,  the  fat  whiter,  the  bones  lefs, 
and  the  lean  of  a paler  colour.  If  it  be  young  and  tender,  the 
dent  you  make  with  your  finger  by  preffing  it,  will,  in  a little 
time,  rife  again. 

Bull-beef  is  of  a more  dufky  red,  a ciofer  grain,  and  firmer 
than  either  of- the  former;  harder  to  be  indented  with  your 
finger,  and  riling  again  fooner.  The  fat  is  very  grofs  2nd  fi- 
brous, and  of  a ftrong  rank  fcent.  If  it  be  old  it  Will  be  fo 
very  tough,  that  if  you  pinch  it  you  will  fcarce  make  any  im- 
preflion  in  it.  If  it  be  frefh,  it  will  be  of  a lively  frefh  colour  ; 
but  if  Hale,  of  a dark  dufky  colour,  and  ■ very  clammy.  If  it 
be  bruifed,  the  part  afFedfed  will  look  of  a more  dufky  or  blackifh 
colour  than  the  reft. 


Mutton  and  Lamb. 

' Take  fome  of  the  fiefh  between  your  fingers  and  pinch  it; 
if  it  feels  tender,  and  foon  returns  to  its  former  place,  it  is 
young  ; but  if  it  wrinkles,  and  remains  fo,  it  is  old.  The  fat 
will  alfo,  eafily  feparate  from  the  lean,  if  it  be  young  ; but  if  old, 
it  will  adhere  more  firmly,  and  be  very  clammy  and  fibrous. 
If  it  be  ram  mutton,  the  fat  will  be  fpongy,  the  grain  clofe, 
the  lean  rough,  and  of  a deep  red,  and  when  dented  by  your 
finger  will  not  rife  again.  If  the  fheep  had  the  rot,  the  flcfl; 
will  be  palifh,  the  fat  a faint  white,  inclining  to  yellow;  the 
meat  will  be  loofe-  at  the  bone,  and,  if  you  fqueeze  it  hard, 
fome  drops  of  water,  refembling  a dew  or  fweat,  will  appear  on 
the  furface.  [If  it  be  a fore- quarter,  obferve  the  vein  in  the 
neck,  for  if  it  look  ruddy,  or  of  an  azure  colour,  it  is  frefh  ; 
but  if  yellowifh,  it  is  near  tainting,  and  if  green,  it  is  already 
fo.  As  for  the  hind-quarter,  fmell  under  the  kidney,  and  feel 
whether  the  knuckle  be  ftiff  or  limber ; for  if  you  find  a faint 
or  ill  fcent  in  the  former,  or  an  unufual  limbernefs  in  the  latter, 
it  is  ftale.]  The  fentences  included  in  crotchets,  will  likewife 
be  the  marks  for  choofing  lamb  ; and  for  choofing  a lamb’s 
head,  mind  the  eyes;  if  they  be  funk  or  wrinkled,  it  is  ftale; 
jf  plump  and  lively,  it  is  new  and  fweet. 
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Veal. 

Observe  the  vein  in  thefhoulder  ; for  if  it  be  of  a bright  red, 
or  looks  blue,  it  is  newly  killed  ; but  if  greenifb,  yejlowifl),  or. 
blackifo,  or  more  clammy,  foft,  and  limber  than  ufual,  it  is 
ftale.  Alfo,  if  it  has  any  green  fpots  about  it,  it  is  either 
tainting,  or  already  tainted.  If  it  be  wrapped  in  wet  cloths, 
it  is  apt  to  be  mufty ; therefore  always  obferve  to  fmell  to  it. 
The  loin  taints  firft  under  the  kidney,  and  the  flefh,  when  ftale, 
will  be  foft  and  flimy.  The  neck  and  breaft  are  firft  tainted  at 
the  upper  end,  and  when  fo,  will  have  a dufky,  yellowifh,  or 
greenifh  appearance,  and  the  fweetbread  on  the  breaft  will  be 
clammy.  The  leg,  if  newly  killed,  will  be  ftiff  in  the  joint ; 
but  if  ftale,  limber,  and  the  flefh  clammy,  intermixed  with 
green  or  yellowifh  fpecks.  The  flefh  of  a bull-calf  is  firmer 
grained  and  redder  than  that  of  a cow-calf,  and  the  fat  more 
curdled.  In  choefing  the  head,  obferve  the  fame  directions  as 
above  given  for  that  of  the  lamb. 

Pork. 

Pinch  the  lean  between  your  fingers;  if  it  breaks,  and  feels 
foft  and  oily,  or  if  you  can  eafily  nip  the  fkin  with  your  nails, 
or  if  the  fat  be  foft  and  oily,  it  is  young;  but  if  the  lean  be 
rough,  the  fat  very  fpongy,  and  the  fkin  fiubbom,  it  is  old.  If 
it  be  a boar,  or  a hog  gelded  at  full  growth,  the  flefh  will  feel 
harder  and  rougher  than  ufual,  the  fkin  thicker,  the  fat  hard 
and  fibrous,  the  lean  of  a dufky  red,  and  of  a-rank  feent.  To 
know  if  it  be  frefb  or  ftale,  try  the  legs  and  hands  at  the  bone, 
which  comes  out  in  the  middle  of  the  flefhy  part,  by  putting  in 
your  finger ; for  as  it  firft  taints  in  thofe  places,  you  may  eafily 
difeever  it  by  fmelling  to  your  finger;  alfo  the  fkin  will  be 
clammy  and  fweaty  when  ftale,  but  fmooth  and  coo!  when  frefh. 

Brawn. 

The  beft  method  of  knowing  whether  brawn  be  young  or 
old,  is  by  the  extraordinary  or  moderate  thicknefs  of  the  rind, 
and  the  hardnefs  or  fuftnefs  of  it ; for  the  thick  and  hard  is  old, 
but  the  moderate  and  fofc  is. young.  If  the  rind  and  fat  be  re- 
markably tender,  it  is  not  boar  brawn,  but  barrow  or  fow. 

Pried.  Hams  and  Bacon. 

Take  a fharp-pointed  knife,  run  it  into  the  middle  of  the 
ham,  on  the  infide,  under  the  bone,  draw  it  out  quickly  and 
fmell  to  it;  if  its  flavour  be  fine  and  rclifhing,  and  the  knife 
little  daubed,  (he  ham  is  fweet  and  good;  but  if,  on  the  con- 
trary, the  knife  be  greatly  daubed*  has  a rank  fmell,  and  a ho- 

goo 
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goo  iflfues  from  the  vent,  it  is  tainted.  Or  you  may  cut  oft'  a 
piece  at  one  end  to  look  on  the  meat ; if  it  appear  white  and  be 
well  fcented,  it  is  good  ; but  if  yellowifh,  or  of  a rufty  co- 
lour, not  well  Rented,  it  either  is  tainted  or  rufty,  or  at  lead 
will  foon  be  fo.  A gammon  of  bacon  may  be  tried  in  the  fame 
manner,  and  be  fure  to  obferve  that  the  flefh  flicks  clofe  to  the 
bones,  and  the  fat  and  lean  to  each  other;  for  if  it  does  not, 
the  hog  was  not  found.  Take  care  alfo  that  the  extreme  part 
of  the  fat  near  the  rind  be  white,  for  if  that  be  of  adarkifh  or 
dirty  colour,  and  the  lean  pale  and  foft,  with  fome  ftreaks  of 
yellow,  it  is  rufty,  or  will  foon  be  fo. 

Venifoti. 

Try  the  haunches,  (boulders,  and  flefhy  parts  of  the  Tides 
with  your  knife,  in  the  fame  manner  as  before  direfted  for  ham, 
and  in  proportion  to  the  fweet  or  rank  fmell  it  is  new  or  ftale. 
With  relation  to  the  other  parts,  obferve  the  colour  of  the  meat ; 
for  if  it  be  ftale  or  tainted,  it  will  be  of  a black  colour,  inter- 
mixed with  yellowifh  orgreenifh  fpecks.  If  it  be  old,  the  flefh 
will  be  tough  and  hard,  the  fat  contracted,  the  hoofs  large  and 
Jjroad,  and  the  heel  horny  and  much  worn. 

Of  POULTRY. 

To  know  if  a Capon  be  a true  one  or  not , or  whether  it  be  young  or 

old , new  or  Jlale. 

If  a capon  be  young,  his  fpurs  will  be  fhort  and  blunt,  and 
his  legs  fmooth  : r if  a true  capon,  it  will  have  a fat  vein  on 
the  fide  of  the  breaft,  a thick  belly  and  rump,  and  its  comb  will 
be  fhort  and  pale.  If  it  be  new,  it  will  have  a clofe  hard  vent ; 
hut  if  ftale,  an  open  loofe  vent. 

To  choofe  a Cock  or  Hen  Turkey , Turkey-Poults , &c. 

If  the  fpurs  of  a turkey-cock  are  fhort,  and  his  legs  black  and 
fmooth,  he  is  young  ; but  if  his  fpurs  be  long,  and  his  legs  pale 
and  rough,  he  is  old.  If  long  killed,  his  eyes  will  be  funk 
into  his  head,  and  his  feet  feel  very  dry  ; but  if  frefh,  his  feet 
will  be  limber,  and  his  eyes  lively.  For  the  ben,  obferve  the 
fame  figns.  If  Re  be  with  egg,  fhe  will  have  an  open  vent ; 
but  if  not,  a clofe,  hard  vent.  The  fame  figns  will  ferve  to 
difcover  the  newnefs  or  ftalenefs  of  turkey-poults  ; and,  with  re- 
aped! to  their  age,  you  cannot  be  deceived. 

A Cock , Hen,  &c. 

If  a cock  be  young,  his  fpurs  will  be  fhort  and  dubbed  ; 

(be  fure  to  obferve  that  they  are  not  pared  or  feraped  to  deceive 
' you ;) 
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you  0 but  if  (harp  and  {landing  out,  he  is  old.  If  his  vent  be 
hard  and  clofe,  it  is  a fign  of  his  being  newly  killed  ; but  if  he 
be  ftale,  his  vent  will  be  open.  The  fame  figns  will  difcover 
whether  a hen  be  new  or  Hale  ; and  if  old,  her  legs  and  comb 
will  be  rough  j but  if  young,  fmooth. 

To  know  if  Chickens  are  new  or  Jlale. 

If  they  are  pulled  dry,  they  will  be  did'  when  new  ; but 
when  ftale,  they  will  be  limber,  and  their  vents  green.  If 
they  are  fealded,  or  pulled  wet,  rub  the  bread  with  your  thumb 
or  finger,  and  if  they  are  rough  and  did,  they  are  new  , hut 
if  fmooth  and  flippery,  dale. 

To  cboofe  a Goofe,  Wild-Goofe , and  Bran-Goofel 

If  the  bill  and  foot  be  red,  and  the  body  full  of  hairs,  (he  is 
old  ; but  if  the  bill  be  yellowifh,  and  the  body  has  but  few 
hairs,  {he  is  young.  If  new,  her  feet  will  be  limber  ; but  if  dale, 
dry.  Underdand  the  fame  of  a wild-goofe,  and  bran-goofe. 

Wild  and  tame  Ducks. 

These  fowls  are  hard  and  thick  on  the  belly,  when  fat,  but 
thin  and  lean,  when  poor;  limber-footed  when  new  ; but  dry- 
footed when  dale.  A wild  duck  may  be  didinguilhed  from  a 
tame  one,  by  its  foot  being  fmaller  and  reddifh. 

Bujlard. 

O eserve  the  fame  rules  in  choofing  this  curious  fowl,  as 
thofe  already  given  for  the  turkey. 

The  Shuffler , Godwits , Marie , Knots , Gulls,  Ruff's,  D otters,  and 

Wheat- Ears. 

These  birds,  when  new,  are  limber-footed  ; when  dale,  dry- 
footed : when  fat,  they  have  a fat  rump  ; when  lean,  a clofe  and 
hard  one  j when  young,  their  legs  are  fmooth  ; when  old,  rough. 

Pheafant  Cock  and  Hen. 

The  fpurs  of  the  pheafant  cock,  when  young,  are  fhort 
and  dubbed  ; but  long  and  fharp  when  old;  when  new,  be  has 
a firm  vent,  when  dale,  an  open  and  flabby  one.  The  pheafant 
hen,  when  young,  has  fmooth  legs,  and  her  flefh  is'  of  a fine 
and  curious  grain  ; but  when  old,  her  legs  are  rough,  and  her 
flefh  hairy  when  pulled.  It  die  be  with  egg,  her  vent  will  be 
open  ; if  not,  clofe.  The  fame  figns,  as  to  newnefs  or  ftale- 
1 are  1°  be  obferved  as  were  betore  given  for  the  cock. 
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Heath  and  Pheofant  Poults. 

The  feet  of  thefe,  when  new,  are  limber,  and  their  vent* 
white  and  ftiff ; but  when  Hale,  are  dry. footed,  their  vents 
green,  and  if  you  touch  it  hard,  will  peel. 

Heath  Cock  and  Hen. 

The  newnefs  or  dalenefs  of  thefe  are  known  by  the  fame 
figns  as  the  foregoing  ; but  when  young,  their  legs  and  bills  are 
fmooth  ; when  old,  both  are  rough. 

Woodcock  and  Snipe. 

These  fowls  are  limber-footed  When  new  ; when  dale,  dry- 
footed  : if  fa,t,  thick  and  hard  ; but  if  their  nofes  are  fnotty, 
and  their  throats  moorifh  and  muddy,  they  are  bad.  A faipe, 
particularly,  if  fat,  has  a fat  vein  in  the  fide  under  the  wing, 
and  in  the  vent  feels  thick. 

Partridge  Cock  or  Hen. 

These  fowls,  when  young,  have  black  bills,  and  yellowifh 
legs ; when  old,  white  bills  and  blueilh  legs ; when  new,  a 
faft  vent  ; when  dale,  a green  and  open  one,  which  will  peel 
with  a touch;  if  they  bad  fed  lately  on  green  wheat,  2nd  their 
crop's  be  full,  fmell  to  their  mouths,  led  their  crops  be  tainted. 

Doves  or  Pigeons , P lovers.,.  &c. 

The  turtle-dove  is  diftinguifhed  by  a blueifh  ring  ro.und  its 
-neck,  the  other  parts  being  almoft  white.  The  dock-dove  ex- 
ceeds both  the  wood-pigeon  and  ring-dove  in  bignefs.  The 
dove-houfe  pigeons  are  red-legged  when  old  : if  new  and  fat, 
limber- footed,  and  feel  full  in  the  vent  j but  when  dale,  their 
vents  are  green  and  flabby. 

After  the  fame  manner  you  may  choofe  the  grey  and  green 
plover,  fieldfare,  thrufh,  mavis,  lark,  blackbird,  &c. 

Deal  and  Widgeon. 

These,  when  new,  are  limber-footed;  when  dale,  dry- 
footed ; thick  and  hard  on  the  belly,  if  fat;  but  thin  and  foft,  if 
lean. 

Hare. 

If  the  claws  of  a hare  are  blunt  and  rugged,  and  the  clift  in 
her  lip  fpread  much,  die  is  old;  but  the  oppoflte,  if  young:  if 
new  and  frelh  killed , the  flefh  will  be  white  and  diff;  if  dale, 
limber  and  blackifh  in  many  places.  If  the  hare  be  young,  the 
ears  will  tear  like  a (hect  of  brown  paper ; if  old,  they  are  dry 
and  tough. 
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Leveret . 

The  newncfs  or  ftalenefs  may  be  known  by  the  fame  figns  as 
the  hare  ; but  in  order  to  difcover  if  it  be  a real  leveret,  feel  near 
the  foot  on  its  fore  leg;  if  you  find  there  a knob  or  i'mall  bone, 
it  is  a true  leveret ; but  if  not,  a hare. 

A Rabbit . 

If  a rabbit  be  old,  the  claws  will  be  very  long  and  rough, 
' and  grey  hairs  intermixed  with  the  wool ; but  if  young,  the 
claws  and  wool  fmooth ; if  ftale,  it  will  be  limber,  and  the  flefh 
will  look  blueifh,  having  a kind  of  flirne  upon  it ; but  if  frefh, 
it  will  be  ftifF,  and  the  flefh  white  and  dry. 

Of  FISH. 

To  choofe  Salmon,  Trout , Carp,  Tench,  Pike , Graylings,  Barbel, 
Chub,  Whiting,  Smelt , Ruff,  Eel,  Shad,  1st c. 

The  newnefs  or  ftalenefs  of  thefe  fifh  is  known  by  the  co- 
lour of  their  gills,  their  being  hard  or  eafy  to  be  opened,  the 
ftanding  out  or  finking  of  their  eyes,  their  fins  being  ftifF  or 
limber,  and  by  fmelling  to  their  gills.  Eels  taken  in  running 
water  are  better  than  thofe  taken  in  ponds;  of  thefe,  the  filver 
ones  are  moft  efteemcd. 

Turbot. 

If  this  fifh  be  plump  and  thick,  and  its  belly  of  a cream  co- 
lour, it  is  good;  but  if  thin,  and  of  a blueifh  white  on  the 
belly,  not  fo. 

Soals. 

If  thefe  are  thick  and  ftifF,  and  of  a cream  colour  on  the 
belly,  they  will  fpend  firm  ; but  if  thin,  limber,  and  their  bel- 
lies of  a blueifh  white,  they  will  eat  very  loofe. 

Plaice  and  Flounders. 

When  thefe  fifh  are  new,  they  are  ftifF,  and  the  eyes  look 
lively  and  ftand  out  ; but  when  ftale,  the  contrary.  The  beft 
plaice  are  blueifh  on  the  belly  ; but  flounders  of  a cream  colour. 

Cod  and  Codling. 

Choose  thofe  which  are  thick  towards  the  head,  and  their 
flefh,  when  cut,  very  white. 

Frejh  Herrings  and  Mackerel. 

If  thefe  are  new,  their  gills  will  be  of  a lively  fhining  red- 
nefe,  their  eyes  fharp  and  full,  and  the  fifh  ftiff ; but  if  ftale, 

, their 
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their. gills  will  look  duflcy  and  faded,  their  eyes  dull  and  funk 
down,  and  their  tails  limber. 

Pickled  Salmon, 

The  feales  of  this  fifh,  when  hew  and  good,  are  fiiff  and 
fhining,  the  flefh  oily  to  the  touch,  and  parts  In  fleaks  without 
crumbling  ; but  the  oppofite,  when  bad. 

Pickled  and  Red  Herrings . 

Take  the  former,  and  open  the  back  to  the  bone;  if  it  be 
white,  or  of  a bright  red,  and  the  flefh  white,  oily,  and  fleaky, 
they  are  good.  If  the  latter  fmell  well,  be  of  a good  glofs,  and 
part  well  from  the  bone,  they  are  alfo  good. 

Dried  Ling. 

The  bell  fort  of  dried  ling  is  that  which  is  thickeft  in  the 
pole,  and  the  flefh  of  the  brighteft  yellow. 

Pickled  Sturgeon. 

The  veins  and  griftle  of  the  fifh,  when  good,  are  of  a blue 
colour,  the  flefh  white,  the  fkin  limber,  the  fat  underneath  of  a 
pleafant  feent,  and  you  may  cut  it  without  its  crumbling. 

Lobjlers. 

It  a lobfter  be  new,  it  has  a pleafant  feent  at  that  part  of  the 
fail  which  joins  to  the  body,  and  the  tail  will,  when  opened, 
fall  fmart,  like  a fpring ; but  when  ftale,  it  has  a rank  feent, 
and  the  tail  limber  and  flagging.  If  it  be  fpent,  a white  feurf 
will  iflue  from  the  mouth  and  roots  of  the  fmall  legs.  If  it  be 
full,  the  tail,  about  the  middle,  will  be  full  of  hard  reddifh 
fkinned  meat,  which  you  maydifeover  by  thruffing  a knife  be- 
tween the  joints,  on  the  bend  of  the  tad.  The  heavieft  are 
beflr,  if  there  be  no  water  in  them.  The  cock  is  generally 
fmaller  than  the  hen,  of  a deeper  red  when  boiled,  has  no 
fpawn  or  feed  under  its  tail,  and  the  uppermoft  fins  within  it? 
tail  are  ftiff  and  hard. 

Crah-fijh , great  and  fmall. 

When  they  are  ftale,  their  (hells  will  be  of  adufky  red  co- 
lour, the  joints  of  their  claws  limber;  they  areJoofe,  and  may 
be  turned  any  way  with  the  finger,  and  from  under  their  throat 
will  iflue  an  ill  fmell ; but  if  otherwife,  they  are  good. 

Prawns  and  Shrimps. 

If  they  are  hard  and  ftiff,  of  a pleafant  feent,  and  their  tails 
turn  ftrongly  inward,  they  arc  new;  but  if  they  are  limber^ 

their 
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their  colour  faded,  of  a faint  fmell,  and  feel  flimy,  they  arc 
Hale. 

The  feafons  for  eating  all  the  above-mentioned  articles  may 
be  feen  in  the  foregoing  chapter. 

Of  BUTTER,  EGGS,  and  CHEESE. 

To  choofe  Butter  and  Eggs. 

When  you  buy  butter,  tafte  it  yourfelf  at  a venture,  and 
do  not  truft  to  the  tafte  they  give  you,  left  you  be  deceived 
by  a well-tafted  and  feented  piece  artfully  placed  in  the  lump. 
Salt  butter  is  better  feented  than  tafted,  by  putting  a knife  into 
it,  and  putting  it  immediately  to  your  nofe ; but,  if  it  be  a 
cafk,  it  may  be  purpofely  packed,  therefore  truft  not  to  the  top 
alone,  but  unhoop  it  to  the  middle,  thrufting  your  knife  be- 
tween the  ftaves  of  the  cafk,  and  then  you  cannot  be  deceived. 

When  you  buy  eggs,  put  the  great  end  to  your  tongue  ; if 
it  feels  warm,  it  is  new  ; but  if  cold,  it  is  ftale  j and  according 
to  the  heat  or  coldnefs  of  it,  the  egg  is  newer  or  ftaler.  Or 
take  the  egg,  hold  it  up  againft  the  fun  or  a candle  ; if  the  white 
appears  clear  and  fair,  and  the  yolk  round,  it  is  good  ; but  if 
muddy  or  cloudy,  and  the  yolk  broken,  it  is  bad.  Or  take  the 
egg,  and  put  it  into  a p.n  of  cold  water;  the  frefher  it  is,  the 
fooner  it  will  fink  to  the  bottom  ; but  if  it  be  rotten,  or  ad- 
dled, it  will  fwim  on  the  furface  of  the  water.  The  beft  way 
to  keep  them  is  in  bran  or  meal  ; though  fome  place  their  fmall 
ends  downwards  in  fine  wood-afhes.  But  for  longer  keeping, 
burying  them  in  fait  will  preferve  them  almoft  in  any  climate. 

Cbeefe. 

Cheese  is  to  be  chofen  by  its  moift  and  fmooth  coat ; if  old 
cheefe  be  rough-coated,  rugged  or  dry  at  top,  beware  of  little 
worms  or  mites  ; if  it  be  over-full  of  holes,  moift  or  fpungy,  is 
fubjeft  to  maggots.  If  any  foft  or  perifhed  place  appear  on  the 
outfide,  try  how  deep  it  goes,  for  the  greater  part  may  be  hid 
within. 


chap.  nr. 

Of  ROASTING,  BOILING,  tic. 

That  profefled  cooks  will  find  fault  with  me  for  touching 
upon  a branch  of  Cookery  which  they  never  thought  worth 
their  notice,  is  what  I expedt : however,  this  I know,  it  is  the 
moft  neceftary  part  of  it ; and  few  fervants  there  are  that  know 
how  to  roaft  and  boil  to  perfection. 


Ido 


ift  the  art  of  cookery 

I do  not  pretend  to  teach  profeftcd  cooks,  but  my  defign  is  to 
inftiudt  the  ignorant  and  unlearned  (which  will  likewife  be  of 
great  ufe  in  all  private  families),  and  in  fo  plain  and  full  a man- 
ner, that  the  moft  illiterate  and  ignorant  perfon,  who  can  but 
read,  will  know  how  to  do  every  thing  in  Cookery  well. 

Rules  to  be  observed  in  roasting  Meat,  Poultry, 

and  Game. 

I shall  fir  ft  begin  with  roaftof  all  forts,  and  muft  defire  the 
cook  to  order  her  fire  according  to  what  fhe  is  to  drefs  ; if  any 
thing  very  little  or  thin*  then  a pretty  little  brifk  fire,  that  it 
may  be  done  quick  and  nice  ; if  a very  large  joint,  then  be  fure 
a good  fire  be  laid  to  cake.  Let  it  be  clear  at  the  bottom  : and 
when  your  meat  is  half  done,  move  the  dripping-pan  and  fpit  a 
little  from  the  fire,  and  ftir  up  a good  brifk  fire  ; for  according 
to  the  goodnefs  of  your  fire,  your  meat  will  be  done  fooner  or 
later.  Take  great  care  the  fpit  be  very  clean;  and  be  fure  to 
clean  it  with  nothing  but  fand  and  water.  Wafh  it  clean,  and 
wipe  it  with  a dry  cloth;  for  oil,  brick-duft,  and  fuch  things, 
will  fpoil  your  meat. 

BEEF. 

To  roaft  a piece  of  beef  about  ten  pounds  will  take  an  hour 
and  a half,  at  a good  fire.  Twenty  pounds  weight  will  take 
three  hours,  if  it  be  a thick  piece ; but  if  it  be  a thin  piece  of 
twenty  pounds  weight,  two  hours  and  a half  will  do  it;  and  fo 
on  according  to  the  weight  of  your  meat,  more  or  lefs.  Ob- 
ferve,  in  frofty  weather  your  beef  will  take  half  an  hour  longer. 

Be  fure  to  paper  the  top,  and  bafte  it  well  all  the  time  it  is 
roafting,  and  throw  a handful  of  fait  on  it.  When  you  fee 
the  fmoak  draw  to  the  fire,  it  is  near  enough  ; then  take  off  the 
paper,  bafte  it  well,  and  drudge  it  with  a little  flour  to  make  a 
fine  froth  : take  up  your  meat,  and  garnifti  your  difh  with  no- 
thing but  horfe-radifh. 

: Never  fait  your  roaft  meat  before  you  lay  it  to  the  fire,  for 
that  draws  out  all  the  gravy.  If  you  would  keep  it  a few 
dajys  before  you  drefs  it,  dry  it  very  well  with  a clean  cloth, 
thenTbur  it  all  over,  and  hang  it  where  the  air  will  come  to- 
it ; but  be  fure  always  to  mind  that  there  is  no  dampnefs  about 
it;  if  there  is,  you  muft  dry  it  well  with  a cloth. 

MUTTON. 

A leg  of  mutton  of  fix  pounds  will  take  an  hour  at  a quick 
fire;  if  frofty  weather,  an  hour  and  a quarter ; nine  pounds,  an 
hour  and  a half ; a leg  of  twelve  pounds  will  take  two  hours; 
if  frofty,  two  hours  and  a half ; a large  faddle  of  mutton  will 
take  three  hours,  becaufc  of  papering  it;  a fmall  faddle  will 
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take  an  hour  and  a half,  and  fo  on,  according  to  the  fizc ; a 
bread  will  take  half  an  hour  at  a quick  fire;  a neck,  if  large, 
an  hour;  if  very  fmall,  little  better  than  half  an  hour;  a 
ihoulder  much  about  the  fame  time  as  a leg. 

In  roading  of  mutton,  the  loin,  the  chine,  or  faddle,  mud 
have  the  (kin  raifed  and  fkewered  on,  and,  when  near  done, 
take  off  the  fkin,  bade  and  flour  it  to  froth  it  up.  All  other 
forts  of  mutton  mud  be  roaded  with  a quick,  clear  fire,  with- 
out the  fkin  being  raifed,  or  paper  put  on.  You  fhould  always 
obferve  to  bade  your  meat  as  foon  as  you  lay  it  down  to  road, 
fprinkle  fume  fait  on,  and,  when  near  done,  dredge  it  with  a 
little  flour  to  froth  it  up.  Garnifh  with  horfe-radifh. 

LAMB . 

If  a large  fore-quarter,  ah  hour  and  a half;  if  a fmall  one, 
an  hour.  The  outfide  mud  be  papered,  bafled  with  good 
butter,  and  you  mud  have  a very  quick  fire.  If  a leg,  about 
three  quarters  of  an  hour;  a neck,  a bread,  or  fhoulder,  three 
quarters  of  an  hour;  if  very  fmall,  half  an  hour  will  do. 
Thefe  lad-mentioned  joints  are  not  to  be  papered,  or  have  thfe 
fkin  raifed,  but  to  be  drefled  like  mutton,  and  garnifhed  with 
defies  or  fmall  fallading. 

VEAL . 

As  to  veal,  you  mud  be  careful  to  road  it  of  a fine  brown  ; 
if  a large  joint,  a very  good  fire;  if  a fmall  joint,  a pretty  little 
brifk  fire ; if  a fillet  or  loin,  be  fure  to  paper  the  fat,  that  you 
lofe  as  little  of  that  as  pofhble.  Lay  it  fome  didance  from  the 
fire  till  it  is  foaked,  then  lay  it  near  the  fire.  When  yqu  lay 
it  down,  bade  it  well  with  good  butter ; and  when  it  is  near 
enough,  bade  it  again,  and  dredge  it  with  a little  flour.  The 
bread  you  mud  roaft  with  the  caul  on,  till  it  is  enough  ; and 
fkewer  the  fweetbread  on  the  backfide  of  the  bread.  When  i;  - 
is  nigh  enough,  take  off  the  caul,  bade  it,  and  dredge  it  with 
a little  flour.  To  every  pound  allow  a quarter  of  an  hour’s 
roafling. 

PORK . 

Pork  mud  be  well  done,  or  it  is  apt  to  furfeit.  To  every 
pound  allow  a quarter  .of  an  hour:  for  example,  a joint  of 
twelve  pounds  weight,  three  hours,  and  fo  on  ; if  it  be  a thin 
piece  of  that  weight,  two  hours  will  road  ir.  When  you  road 
a loin,  take  a fharp  pen-knife  and  cut  the  fkin  a-crofs,  to  make 
the  crackling  eat  the  better.  The  chine  mud  be  cur,  and  fo 
mud  all  pork  that  has  the  rind  on.  Road  a leg  of  pork  thus : 
take  a knife,  as  above,  and  fcore  it  ; duff  the  knuckle  part 
with  fage  and  onion,  chopped  fine  with  pepper  and  fait : or  cut 
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a hole  under  the  twift,  and  put  the  (age,  &c.  there,  and  flower 
St  up  with  a flcewer.  Roaft  it  crifp,  becaufe  molt  people  like 
the  rind  crifp,  which  they  call  crackling.  Make  fome  good 
apple-fauce,  and  fend  up  in  a boat;  then  have  a little  drawn 
gravy  to  put  in  the  difh.  This  they  call  a mock  goofe.  The 
fpring  or  hand  of  pork,  if  very  young,  roafted  like  a pig,  eats 
very  well  ; or  take  the  fpring,  and  cut  off  the  (hank  or  knuckle, 
and  fprinkle  fage  and  onion  over  it,  and  roll  it  round,  and  t;e 
it  with  a firing,  and  roaft  it  two  hours,  otherwife  it  is  better 
boiled.  The  fparerib  fhould  be  bafted  with  a little  bit  of  butter, 
a very  little  duft  of  flour,  and  fome  fage  fhred  fmall  : but  we 
never  make  any  fauce  to  it  but  apple-fauce.  The  beft  way  to 
drefs  pork  grifkins  is  to  roaft  them,  bafte  them  with  a little 
butter  and  fage,  and  a little  pepper  and  fait.  Few  eat  any 
thing  with  thefe  but  muftard. 

To  kill  a Pig  and  prepare  it  for  roaJUng. 

Stick  your  pig  juft:  above  the  breaft-bone,  run  your  knife 
to  the  heart,  when  it  is  dead  put  it  in  cold  water  for  a few  mi- 
nutes, then  rub  it  over  with  a little  rofin  beat  exceeding  fine,  or 
its  own  Blood,  put  your  pig  into  a pail  of  Raiding  water  half  a 
minute,  take  it  out,  lay  it  on  a clean  table,  pull  off  the  hair  as 
• quick  as  poflible,  if  it  does  not  come  clean  off  put  it  in  again, 

when  you  have  got  it  all  clean  off  wafti  it  in  warm  water,  then 
in  two  or  three  cold  waters,  for  fear  the  rofin  fhould  tafte  ; 
take  off  the  four  feet  at  the  firft  joint,  make  a flit  down  the 
belly,  take  out  all  the  entrails,  put  the  liver,  heart,  and  lights 
to  the  pettitoes,  wafh  ic  well  out  of  cold  water,  dry  it  exceed* 
ingly  well  with  a cloth. 

To  roojl  a Pig. 

Spit  your  pig  and  lay  it  to  the  fire,  which  muft  be  brifker 
at  the  ends  than  in  the  middle,  or  hang  a flat  iron  in  the  middle 
of  the  grate.  Before  you  lay  your  pig  down,  take  a little  fage 
(bred. fmall,  a piece  of  butter  as  big  as  a walnut,  and  a little 
pepper  and  fait,  and  a cruft  of  bread  ; put  them  into  the  pig, 
and  few  it  up  with  coarfe  thread;  then  flour  it  all  over  ve;y 
well,  and  keep  flouring  it  till  the  eyes  drop  out,  or  you  find  the 
crackling  hard.  Be  fure  to  fave  all  the  gravy  that  comes  out  of 
it,  which  you  muft  do  by  fetting  bafons  or  pans  under  the  pig 
in  the  dripping-pan,  as  foon  as  you  find  the  gravy  begins  to 
run.  If  juft  killed,  let  it  roaft  an  hour  ; if  killed  the  day  be- 
fore, an  hour  and  a quarter ; if  a very  large  one,  an  hour  and 
a half.  But  the  beft  way  to  judge,  is  when  the  eyes  drop  out, 
and  the  fkin  is  grown  very  hard.  When  it  is  enough,  ftir  the 
fire  up  biifk  $ take  a coaife  doth,  with  a good  lump  of  butter 
• in 
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in  it,  and  rub  the  pfg  all  over  till  the  crackling  is  quite  crifp, 
and  ’then  take  it  up.  Lay  it  in  your  difh,  and  with  a fharp 
knife  cut  off  the  head,  and  then  cut  the  pig  in  two,  before  you 
draw  out  the  fpit.  Cut  the  ears  off  the  head  and  lay  at  each 
end,  and  cut  the  under  jaw  in  two  and  lay  on  each  llde:  melt 
feme  good  butter,  take  the  gravy  you  faved  and  put  it  into  irs 
boil  it,  and  pour  it  into  the  difh  with  the  brains  bruifed  fines 
and  the  fage  mixed  all  together,  and  then  fend  it  to  table. 

Another  way  to  roaft  a Pig. 

Chop  fome  fage  and  onion  very  fine,  a few  crumbs  of  bread, 
a little  butter,  pepper,  and  fait  rolled  up  together,  put  it  into 
the  belly,  and  few  it  up  before  you  lay  down  the  pig  : rub  it  all 
over  with  fweet  oil ; when  it  is  done,  take  a dry  cloth  and  wipe 
ir,  then  take  it  into  a difh,  cut  it  up,  and  fend  it  to  table  With 
the  fauce  as  above. 

To  roaji  the  Hind- quarter  of  Pig  lamb-fajhiont, 

At  the  time  of  the  year  when  houfe-lamb  is  very  dear,  take 
the  hind-quarter  of  a large  roafting  pig,  take  off  the  fkin  and 
roaft  it,  and  it  will  eat  like  lamb  with  mint-fauce,  or  with  a 
fallad,  or  Seville  orange.  Half  an  hour  will  roaft  it. 

To  bake  a Pig. 

Lay  it  in  a difh,  flour  it  all  over  well,  and  rub  it  Over  with 
butter ; butter  the  difh  you  lay  it  in,  and  put  it  into  the  oven. 
When  it  is  enough,  draw  it  out  of  the  oven’s  mouth,  and  rub 
it  over  with  a buttery  cloth;  then  put  it  into  the  oven  again  till 
it  is  dry  ; take  it  out,  and  lay  it  in  a difh  : cut  it  up,  take  a 
little  veal  gravy,  and  take  off  the  fat  in  the  difh  it  was  baked 
in,  and  there  will  be  fome  good  gravy  at  the  bottom  ; put  that 
to  ir,  with  a little  piece  of  butter  rolled  in  flour;  boil  it  up, 
and  put  it  into  the  difh,  with  the  brains  and  fage  in  the  belly. 
Some  love  a pig  brought  whole  to  table  ; then  you  are  only  to 
put  what  fauce  you  like  into  the  difh. 

To  roaji  V-enifon. 

Take  a haunch  of  venifon  and  fpit  it}  take  four  fbeeta 
of  paper  well  buttered,  put  two  on  the  haunch;  then  make 
a pafte  with  fome  flour,  a little  butter  and  water ; roll  it 
out  half  as  big  as  your  haunch,  and  put  it  over  the  fat  part, 
then  put  the  other  two  fheets  of  paper  on,  and  tie  them  with 
fome  pack-thread  ; lay  kt  to  a brifk  fire,  and  bafte  it  well  all  the 
time  of  roafting;  if  a large  haunch  of  twenty-four  pounds,  it 
will  take  three  Jhours  and  an  half,  except  it  is  a very  large  fire, 
then  three  hours  will  do  ; fmaller  in  proportion.  When  it  is 
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near  done,  take  off  the  paper  and  pafte,  duff  it  well  with  flour, 
and  bafte  it  with  butter  j when  it  is  a light  brown,  difh  it  up 
with  brown  gravy. 

To  drefs  a Haunch  of  Mutton. 

Hang  it  up  for  a fortnight,  and  drefs  it  as  directed  for 
a haunch  of  venifon. 

To  drefs  Mutton  venifon- fafl. non. 

Take  the  largeft  and  fatteft  leg  of  mutton  you  can  get,  cut 
out  like  a haunch  of  venifon,  as  foon  as  it  is  killed,  while  it  is 
warm,  it  will  eat  the  tenderer;  take  out  the  bloody  vein,  pour 
over  it  a bottle  of  red  wine,  turn  it  in  the  wine  four  or  five 
times  a day,  for  five  days,  then  dry  it  exceeding  well  with 
a clean  cloth,  hang  it  up  in  the  air,  with  the  thick^end  upper- 
imoft,  for  five  days,  dry  it  night  and  morning  to  keep  it  from 
growing  mufty.  When  you  roaft  it,  cover  it  with  paper  and 
pafte  as  you  do  venifon.  Serve  it  up  with  venifon  fauce.  It 
will  take  four  hours  roafting.  A fine  fat  neck  may  be  done  the 
fame  way. 

To  keep  Venifon  or  Hans  fweet ; or  to  make  them  frefh  ivhen  they 

Jiink. 

If  your  venifon  be  very  fweet,  only  dry  it  with  a cloth,  and 
hang  it  where  the  air  comes.  If  you  would  keep  it  any  time, 
dry  it  very  well  with  clean  cloths,  rub  it  all  over  with  ground 
pepper,  and  hang  it  in  an  airy  place,  and  it  will  keep  a great 
while.  If  it  ftinks,  or  is  mufty,  take  fome  lukewarm  water, 
and  wafb  it  clean  j then  take  fome  frefh  milk  and  water  of  the 
fame  warmth,  and  wafli  it  again  ; then  dry  it  in  clean  cloths 
very  well,  and  rub  it  all  over  with  ground  pepper,  and  hang  it 
in  an  airy  place.  When  you  roaft:  it,  you  need  only  wipe  it 
with  a clean  cloth,  and  paper  it  as  before-mentioned.  Never 
do  any  thing  elfe  to  venifon,  for  all  other  things  fpoil  it  and 
take  away  the  fine  flavour,  and  this  preferves  it  better  than  any 
thing  you  can  do.  A hare  you  may  manage  juft  the  fame  way. 

To  roaf  a Tongue  and  Udder. 

Parboil  them  firft  for  two  hours,  then  roaft  them,  flick 
eight  or  ten  cloves  about  them  ; bafte  them  with  butter,  2nd 
have  fome  gravy  and  galintine  fauce,  made  thus:  take  a few 
bread  crumbs,  and  boil  in  a little  water,  beat  it  up,  then  put  in 
a gill  of  red- wine,  fome  fugar  to  fweeten  it ; put  it  in  a bafon 
or  boat. 

To  roajl  Geefe , Turkic: , fsY. 

When  you  roaft  a goofe,  rurkey,  or  fowls  of  any  fort,  take 
care  to  finge  them  with  a piece  of  white  paper,  and  bafte  them 
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with  butter;  dredge  them  with  a little  flour,  and  fprinkle  a 
little  fait  on;  and  when  the  fmoak  begins  to  draw  to  the  fire, 
and  they  look  plump,  bafte  them  again,  and  dredge  them  with 
a little  flour,  and  take  them  up.  « 

As  to  geefe  and  ducks,  you  Ihould  have  fage  and  onion  fhred 
fine,  with  pepper  and  fait  put  into  the  belly,  with  gravy  in  the 
difh  ; or  fome  like  fage  and  onion  and  gravy  mixed  together. 
Put  only  pepper  and  fait  into  wild  ducks,  eafterlings,  wigeon, 
teal,  and  all  other  forts  of  wild  fowl.  A middling  turkey  will 
take  an  hour  to  roaft ; a very  large  one,  an  hour  and  a quarter ; 
a fmall  one,  three  quarters  of  an  hour.  You  muft  paper  the 
bread  till  it  is  near  done  enough,  then  take  the  paper  off  and 
froth  it  up.  Your  fire  muft  bfc  very  good.  The  fame  time  doe« 
for  a goofe. 

To  roaji  a Fowl  pheafant- f a fliion. 

If  you  fliould  have  but  one  pheafant,  and  want  two  in  a 
dilb,  take  a large  full-grown  fowl,  keep  the  head  on,  and  trufs 
it  juft  as  you  do  a pheafant  ; lard  it  with  bacon,  but  do  not 
Jard  the  pheafant,  and  nobody  will  know  it. 

To  roaji  a Fowl. 

Roast  a large  fowl  three  quarters  of  an  hour;  a middling 
one,  half  an  hour;  very  fmall  chickens,  twenty  minutes. 
Your  fire  muft  be  very  quick  and  clear  when  you  lay  them 
down. 

To  roaji  Pigeons. 

Take  fome  parfley  fhred  fine,  a piece  of  butter  as  big  as  a 
nutmeg,  a little  pepper  and  fait ; tie  the  neck  end  tight  : tie  a 
firing  round  the  legs  and  rump,  and  faften  the  other  end  to  the 
top  of  the  chimney-piece  ; bafte  them  with  butter,  and  when 
they  are  enough,  lay  them  in  the  difh,  and  they  will  fwim  with 
gravy.  You  may  put  them  on  a little  f pit,  and  then  tie  both 
ends  clofe.  Twenty  minutes  will  roaft  them.. 

To  roaji  Partridges. 

Let  them  be  nicely  roafted,  but  not  too  much  ; bafte  them 
gently  with  a little  butter,  and  dredge  with  flour,  fprinkle 
a little  fait  on,  and  froth  them  nicely  up  ; have  good  gravy  in 
the  difh,  with  bread-fauce  in  a boat,  made  thus  : take  about 
a handful  or  two  of  crumbs  of  bread,  put  in  a pint  of  milk  or 
more,  a fmall  whole  onion,  a little  whole  white  pepper,  a 
little  fait,  and  a bit  of  butter,  boil  it  all  well  up  ; then  take  the 
onion  out,  and  beat  it  well  with  a fpoon  ; or  take  poivrade- 
fauce  in  a boat,  made  thus:  chop  four  fhalots  fine,  a gill  of 
good  gravy,  and  a fpoonful  of  vinegar,  a little  pepper  and  fait; 
boil  them  up  one  minute,  then  put  it  in  a boat.  Twenty 
minutes  is  enough  to  roaft  them. 
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To  roajl  Larks, 

Put  a fmajl  blrd-fpit  through  them,  and  tie  them  on  an- 
other ; all  the  time  they  are  roafting  keep  balling  them  very 
gently  with  butter,  and  fprinkle  crumbs  of  bread  on  them  till 
they  are  almoft  done;  then  let  them  brown  before  you  take 
them  up. 

The  bed:  way  of  making  crumbs  of  bread  is  to  take  the 
crumb  of  a ftale  loaf,  rub  it  through  a fine  cullender,  and  put 
Into  a little  butter  in  a ftew-pan;  melt  it,  put  in  your  crumbs 
of  bread,  and  keep  them  flirting  till  they  are  of  a light  brown; 
put  them  on  a fieve  to  drain  a few  minutes ; lay  your  larks  in  a 
difh,  apd  the  crumbs  ail  round,  almoft  as  high  ps  the  larks, 
with  plain  butter  in  a cup,  and  fome  gravy  in  another.  Twenty 
minutes  will  roaft  them. 

To  roajl  Woodcocks  and  Snipes, 

Put  them  on  a little  bird-fpit,  and  tie  them  on  another,  and 
put  them  down  to  roaft  ; take  a round  of  a threepenny  loaf, 
and  t.oaft  it  brown  and  butter  it;  then  lay  it  in  a difh  under  the 
birds ; bafte  them  with  a little  butter  ; take  the  trail  out  before 
you  fpit  them,  and  put  into  a fmall  ftew-pan,  with  a little 
grayy  ; fimmer  it  gently  over  the  fire  for  five  or  fix  minutes; 
add  a little  melted  butter  to  it,  put  it  over  your  toaft:  in  the  difh, 
and  when  your  woodcocks  are  roafted  put  them  on  the  toaft, 
and  fet  it  over  a lamp  or  chafing  difh  for  three  minutes,  and 
fend  them  to  table. 

Another  Way. 

Pluck  them,  but  do  not  draw  them,  put  them  on  a fmall 
fpit,  daft  and  bafte  them  well  with  butter,  toaft  a few  flices  of 
a penny  loaf,  put  them  on  a clean  plate,  and  fet  it  under  the 
birds  while  they  are  roafting  ; if  the  fire  be  good  they  will  take 
about  ten  minutes  roafting;  when  you  draw  them,  lay  them 
upon  the  toafts  on  the  difh,  pour  melted  butfer  round  them, 
3nd  ferve  them  up. 

To  roajl  a Hare. 

Take  your  hare  when  it  is  cafed,  trufs  it  in  this  manner, 
bring  the  two  hind  legs  up  to  its  fides,  pull  the  fore  legs  back, 
put  your  fkewer  firft  into  the  hind-leg,  then  into  the  fore-leg, 
and  thruft  it  through  the  body  ; put  the  fore  leg  on,  and  then 
the  hind-leg,  and  a fkewer  through  the  top  of  the  fhoulders 
and  back  part  of  the  head,  which  will  hold  the  head  up.  Make 
a pudding  thus : take  a quarter  of  a pound  of  beef-fuer,  as  much 
crumb  of bread,  a handful  of  parfley  chopped  line,  fome  fweet 
herbs  of  all  forts,  fuch  'as  bafi),  marjoram,  winter-favory,  and 
? little  thyme  chopped  very  fine,  a little  nutmeg  grated,  fome 

lemon- 
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Jemon-peel  cut  fine,  pepper  and  fait,  chop  the  liver  fine,  and 
put  in  with  an  egg,  mix  it  up,  and  put  it  into  the  belly,  and 
few  or  fkewer  it~up  ; then  fpit  it  and  lay  it  to  the  fire,  which 
muft  be  a good  quick  one.  Put  three  half  pints  of  good  milk 
in  your  dripping-pan,  baftc  your  hare  with  it  till  reduced  to  half 
a gill,  then  dull  and  bafte  it  well  with  butter ; if  it  be  a large 
one,  it  will  take  an  hour  and  a half  roafting,  apd  require  a little 
more  milk. 

To  roajl  Rabbits . 

Baste  them  with  good  butter,  and  dredge  them  with  a little 
flour.  Half  an  hour  will  do  them,  at  a very  quick,  clear  fiic; 
and  if  they  are  very  (mail,  twenty  minutes  will  do  them.  Take 
the  liver,  with  a little  bunch  of  parfley,  and  boil  them,  and 
then  chop  them  very  fine  together  ; melt  1'oine  good  butter,  and 
put  half  the  liver  and  parfley  into  the  butter;  pour  it  into  the 
difh,  and  garmfh  the  difh  with  the  other  half.  Let  your  rab- 
bits be  done  of  a fine  light  brown  ; or  put  the  fauce  in  a boat. 

To  roaji  a Rabbit  hare-fajhion. 

Lard  a rabbit  with  bacon  ; roaft  it  as  you  do  a hare,  with 
a fluffing  in  the  belly,  and  it-  eats  very  well.  But  then  you 
muft  make  gravy- fauce  ; but  if  you  do  not  lard  it,  white  fauce, 
made  thus  : take  a little  veal  broth,  boil  it  up  with  a little  flour 
and  butter,  to  thicken  it,  then  add  a gill  of  cream  ; keep  it 
ftirring  one  way  till  it  is  fmooth,  then  put  it  in  a boat  or  in  the 
difh. 

N.  B.  If  your  fire  is  not  very  quick  and  clear  when  you  lay 
your  poultry  or  game  down  to  roaft,  it  will  not  eat  near  fo 
fweet,  or  look  fo  beautiful  to  the  eye. 

To  keep  Ad  eat  hot. 

The  beft  way  to  keep  meat,  poultry,  or  game  hot,  if  it  be 
done  before  your  company  is  ready,  is  to  fet  the  difh  over  a pan 
of  boiling  water;  cover  the  difh  with  a deep  cover,  fo  as  not 
to  touch  the  meat,  and  throw  a doth  over  all.  Thus  you  may 
keep  your  meat  hot  a long  time,  and  it  is  better  than  over- 
roafting  and  fpoiling  the  meat.  The  fleam  of  the  water  keeps 
the  meat  hot,  and  does  not  draw  the  gravy  out,  or  draw  it  up  ; 
w hereas  if  you  fet  a difh  of  meat  any  time  over  a chafing-difh  of 
coals,  it  will  dry  up  all  the  gravy  and  fpoil  the  meat. 

BROILING. 

General  Directions  concerning  Broiling . 

As  to  mutton  and  pork  fteaks,  you  muft  keep  them  turning 
quick  on  the  gridiron,  and  have  your  difh  ready  over  a chafing- 
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difo  of  hot  coals,  and  carry  them  to  table  covered  hot,  and  only 
a tew  at  a time.  When  you  broil  fowls  or  pigeons,  always  take 
care  your  fire  is  clear ; and  never  bade  any  thing  on  the  grid- 
iron, for  it  only  makes  it  fmoked  and  burnt. 

To  broil  Beef  Steaks. 

First  have  a very  clear  brifk  fire  ; let  your  gridiron  be  very 
dean  ; put  it  on  the  fire,  and  take  a chafing-difh  with  a few 
hot  coals  out  of  the  fire.  Put  the  difh  on  it  which  is  to  lay 
your  fteaks  on,  then  take  fine  rump  (leaks  about  half  an  inch 
thick  ; put  a little  pepper  and  fait  on  them,  lay  them  on  the 
gridiron,  and  (if  you  like  it)  take  a (halot  or  two,  or  a fine 
onion,  and  cut  it  fine ; put  it  into  your  difh.  Keep  turning 
your  (leaks  quick  till  they  are  done,  for  that  keeps  the  gravy  in 
them.  When  the  (leaks  are  enough,  take  them  carefully  off 
into  your  difh,  that  none  of  the  gravy  be  loft  ; then  have  ready 
a hot  difh  and  cover,  and  carry  them  hot  to  table  with  the 
cover  on.  You  may  fend  a (halot  in  a plate,  chopt  fine. 

To  broil  Mutton  Chops, 

Cut  your  fteaks  half  an  inch  thick,  when  your  gridiron  is 
hot  rub  it  with  frefh  fuet,  lay  on  your  fteaks,  keep  turning  them 
as  quick  as  pofiible  ; if  you  do  not  take  great  care  the  fat  that 
drops  from  the  (leak  will  (moke  them  ; when  they  are  enough, 
put  them  into  a hot  difh,  rub  them  well  with  butter,  (lice  a (halot 
very  thin  into  a fpoonful  of  water,  pour  it  on  them  with  a fpoon- 
ful  of  mufhroom  catchup  and  fait,  ferve  them  up  hot,  and  in 
(mail  quantities,  frefh  and  frefh. 

To  broil  Pork  Steaks. 

o B serve  the  fame  as  for  mutton  fteaks,  only  pork  requires 
more  broiling  ; when  they  are  enough  put  in  a little  good  gravy ; 
a little  fage  rubbed  very  fine  ftrewed  over  them  gives  them  a fine 
fade, 

To  broil  Chickens. 

Slit  them  down  the  back,  and  feafon  them  with  pepper 
and  fait;  Jay  them  on  a very  clear  fire,  and  at  a great  diftance. 
Let  the  infide  Jie  next  the  fire  till  it  is  above  half  done  ; then 
turn  them,  and  take  great  care  the  deftly  fide  do  not  burn, 
and  let  them  be  of  a fine  brown.  Let  your  fauce  be  good  gra- 
vy, with  mufhrooms,  and*garni(h  with  lemon  and  the  livers 
broiled,  the  gizzards  cur,  (ladled,  and  broiled  with  pepper  and 
fait. 

Or  this  fauce  : take  a handful  of  forrel  dipped  in  boiling 
water,  drJin  it,  and  have  ready  half  a pint  of  good  gravy,  a 
fbalot  (bred  (mall,  and  fome  parfiey  boiled  very  green  ; thicken 
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it  with  a piece  of  butter  rolled  in  flour,  and  add  a glafs  of  red 
wine  • then  lay  your  forrel  in  heaps  round  the  fowls,  and  pour 
the  fauce  over  them.  Garnifh  with  lemon. 

Note,  You  may  make  juft  what  fauce  you  fancy. 

To  broil  Pigeons. 

Take  young  pigeons,  pick  and  draw  them,  fplit  them  down 
the  back,  and  feafon  them  with  pepper  and  fait,  lay  them  on  the 
gridiron  with  the  breaft  upward.  Take  care  your  fire  is  very 
clear,  and  fet  your  gridiron  high,  that  they  may  not  burn  ; turn 
them,  rub  them  over  with  butter,  and  keep  turning  them 
till  they  are  enough  ; difti  them  up,  and  lay  round  them  crifped 
parfley,  and  pour  over  them  melted  butter  or  gravy,  which  you 
pleafe,  and  fend  them  up. 

F R YIN  G. 

To  fry  Beef  Steaks. 

Take  rump  fteaks,  pepper  and  fait  them,  fry  them  in  a little 
butter  very  quick  and  brown  ; t2ke  them  out  and  put  them 
intt)  a difb,  pour  the  fat  out  of  the  frying-pan,  and  then  take 
half  a pint  of  hot  gravy  ; if  no  gravy,  half  a pint  of  hot  water, 
and  put  into  the  pan,  and  a little  butter  rolled  in  flour,  a little 
pepper  and  fait,  and  two  or  three  fhalots  chopped  fine  ; boil  them 
up  in  your  pan  for  two  minutes,  then  put  it  over  the  fteaks, 
and  fend  them  to  table. 

A fecond  Way  to  fry  Beef-Steaks. 

Cut  the  lean  by  itfelf,  and  beat  them  well  with  the  back  of 
a knife,  fry  them  in  juft  as  much  butter  as  will  moiften  the 
pan,  pour  out  the  gravy  as  it  runs  out  of  the  meat,  turn  them 
often,  do  them  over  a gentle  fire,  then  fry  the  fat  by  itfelf  and 
lay  upon  the  meat,  and  put  to  the  gravy  a glafs  of  red  wine, 
half  an  anchovy,  a little  nutmeg,  a little  beaten  pepper,  and  a 
fhalot  cut  (mail  ; give  it  two  or  three  little  boils,  feafon  it  with 
fait  to  your  palate,  pour  it  over  the  fteaks,  and  fend  them  to 
table. 

To  fry  Tripe. 

Cut  your  tripe  in  long  pieces  of  about  three  inches  wide, 
and  all  the  breadth  of  the  double;  put  it  in  fome  fmali-beer 
batter,  or  yolks  of  eggs  ; have  a large  pan  of  good  fat,  and  fry 
it  brown,  then  take  it  out  and  put  it  to  drain ; difh  it  up 
With  plain  butter  in  a cup. 

To  fry  Saufages. 

Cut  them  in  fingle  links,  and  fry  them  in  frcfli  butter,  then 
take  a flice  of  bread  and  fry  it  a good  brown  in  the  butter  you 
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fried  the  faufages  in,  and  lay  it  in  the  bottom  of  your  difh,  put 
the  laufages  on  the  toaft,  in  four  parts. 

BOILING. 

General  Directions  concerning  Boiling. 

To  all  forts  of  boiled  meats,  allow  a quarter  of  an  hour  to 
every  pound  ; be  fure  the  pot  is  very  clean,  and  lkim  it  well, 
for  every  thing  .will  have  a feum  rife,  and  if  that  boils  down, 
it  makes  the  meat  black.  All  forts  of  fiefh  meat  you  3re  to 
put  in  when  the  water  boils,  but  fait  meat  when  the  water  is 
warm. 

To  boil  a Ham. 

When  you  boil  a ham,  put  it  into  your  copper  when  the 
water  is  pretty  warm,  for  cold  water  draws  the  colour  out  ; 
when  it  boils,  be  careful  it  boils  very  {lowly.  A ham  of  twenty 
pounds  takes  four  hours  and  a half,  larger  and  fmaller  in  pro- 
portion. Keep  the  copper  well  fkimmed.  A green  ham 
wants  no  foaking,  but  an  old  ham  mull  be  foaked  fixtecn 
hours  in  a large  tub  of  foft  water. 

To  boil  a Tongue. 

A tongue,  if  fait,  foak  it  in  foft  water  all  night,  boil  it 
three  hours  ; if  frefh  out  of  the  pickle,  two  hours  and  an  half, 
and  put  it  in  when  the  water  boils  ; take  it  out  and  pull  it, 
trim  it,  garnifh  with  greens  and  carrots. 

To  boil  a Round  of  Beef. 

Take  a round  of  beef,  fait  it  well  with  common  fait,  let  it 
lay  ten  days,  turning  it  over  and  rubbing  it  with  the  brine  every 
other  day,  then  wafh  it  in  foft  w>ater,  tie  it  up  as  round  as  you 
can,  and  put  it  into  cold  foft  water,  boil  it  very  gently,  if  it 
weighs  thirty  pounds,  it  will  take  three  hours  and  a half ; if 
you  Ruff"  it,  do  it  thus  ; take  half  a pound  of  beef  fuec,  fome 
green  beet,  parfley,  pot- marjoram,  thyme,  and  leeks;  chop  all 
thefe  very  fine,  put  to  them  a handfui  of  ffale  bread  crumbs, 
pepper  ar.d  fait,  mix  thefe  well  together,  make  holes  in  your 
beef  and  put  it  in,  tie  it  up  in  a cloth. 

To  boil  a Brifket  of  Beef. 

Take  a thick  piece  of  the  brifket,  fait  it  well  with  common 
fait,  rub  it  with  the  brine  every  other  day,  and  turn  it  over,  let 
it  lay  a fortnight  or  three  weeks,  if  you  think  it  will  be  too 
fait,  fteep  it  all  night  in  cold  water ; fet  it  on  to  boil  in  cold 
water,  keep  it  clofe  covered,  and  ftew  it  gently  four  hours,  but 
if  it  be  v$  ry  thick  it  will  take  more ; mind  to  (kirn  your  pot 
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well  when  it  begins  to  boil,  which  muft  be  carefully  obferved 
in  all  kinds  of  boiled  meats  if  you  take  out  the  bones  and  roll 
k like  collared  meat,  it  will  look  much  handfomer,  particularly 

to  eat  cold. 

To  drefs  a Coif's  Head  plain. 

Take  a calf’s  head  when  frefli  killed,  fplit  and  clean  it 
well,  take  care  of  the  brains,  wafh  it  in  foft  water  juft  aired, 
then  put  it  into  cold  foft  water,  let  it  (land  three  or  four  hours, 
or  all  night  if  you  have  time,  wrap  it  in  a cloth  and  boil  it 
in  milk  and  foft  water,  if  a large  head  it  will  take  near  two 
hours  ; tie  the  brains  in  a cloth  with  a few  fage  leaves  and 

a little  parftey,  an  hour  will  boil  them  ; take  them  out  and 

chop  the  fage  and  parfley  well,  and  the  brains  a little,  put 
them  into  a fauce-pan,  with  a little  good  melted  butter  ajid 
a little  fait,  make  them  hot,  then  take  up  half  the  head,  fcore 
it  and  do  it  over  with  the  yolk  of  egg,  feafon  it  with  a little 

pepper  and  fait,  ftrew  over  a few  ftale  bread  crumbs  mixed 

with  a little  chopped  parfley,  fet  it  before  the  fire  till  brown, 
bafte  it,  but  do  not  let  it  burn,  then  difh  it  up,  lay  the  boiled 
and  broiled  both  on  a difh,  and  garnifti  with  greens,  fkin  the 
tongue  and  fplit  it,  lay  the  brains  on  a dilh  and  the  tongue  upon 
them  ; it  is  common  to  fend  up  greens  and  bacon  with  it. 

To  boil  a Lamb's  Head. 

Boil  the  head  and  pluck  tender,  but  do  not  let  the  liver  be 
too  much  done.  Take  the  head  up,  hack  it  crofs  and  crofs 
with  a knife,  grate  fome  nutmeg  over  ir,  and  lay  it  in  a difli 
before  a good  fire;  then  grate  fome  crumbs  of  bread,  fome 
fweet  herbs  rubbed,  a little  lemon  peel  chopped  fine,  a very  little 
pepper  and  fait,  and  bafte  it  with  a little  butter  ; then  throw  a 
little  flour  over  it,  and  juft  before  it  is  done  do  the  fame,  bafte  it 
and  dredge  it.  Take  half  the  liver,  the  lights,  the  heart,  and 
tongue,  chop  them  very  fmall,  with  fix  or  eight  fpoonfuls  of 
gravy  or  water  ; firft  {hake  fome  flower  over  the  meat,  and  ftir 
it  together,  then  put  in  the  gravy  or  water,  a good  piece  of  butr.er 
rolled  in  a little  flour,  a little  pepper  and  fait,  and  what  runs 
from  the  head  in  the  difh  ; fimmer  all  together  a few  minutest, 
and  add  half  a fpoonful  of  vinegar,  pour  it  into  your  difh,  lajr 
the  head  in  the  middle  of  the  mince-meat,  have  ready  the  other 
half  of  the  liver  cut  thin,  with  fome  flices  of  bacon  broiled,  and 
lay  round  the  head.  Garnifh  the  difh  with  lemon,  and  fend  it 
to  table. 

Boiled  Leg  of  Lamb  and  the  Loin  fried  round  it. 

Let  the  leg  be  boiled  very  white.  An  hour  will  do  it.  Cut 
the  loin  into  fteaks,  dip  them  into  a few  ctyimbs  of  bread  and 
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C?S’  fry  them  nice  and  brown,  boil  a good  deal  of  fpina^e 
and  lay  in  the  difh  ; put  the  leg  in  the  middle,  lay  the  loin 
round  it,  cut  an  orange  in  four  and  garnifh  the  difh,  and  have 
butter  in  a cup.  Some  love  the  fpinage  boiled,  then  drained, 
put  into  a fauce-pan  with  a good  piece  of  butter,  and  hewed.  * 

To  boil  a Leg  of  Pork. 

Take  a leg  of  pork  that  has  been  faited  a fortnight  or  three 
weeks,  about  eight  pounds  weight,  put  it  into  cold  foft  water 
and  boil  it  three  hours  and  a quarter,  then  take  oft'  the  (kin! 
All  (alt  meats  require  gently  boiling.  It  is  common  to  fend  up 
peafe  pudding  with  boiled  pork. 

To  boil  Pickled  Pork. 

Be  fure  you  put  it  in  when  the  water  boils.  If  a middling 
piece,  an  hour  will  boil  it  ; if  a very  large  piece,  an  hour  and 
a half,  or  two  hours.  If  you  boil  pickled  pork  too  long,  it  will 
go  to  a jelly.  Y ou  will  know  when  it  is  done  by  trying  it  with 
a fork. 

POULTRY. 

To  boil  a Turkey. 

Take  a turkey,  cut  oft'  the  legs  and  head,  trufs  it  as  you 
would  a fowl  for  boiling  ; lay  it  in  milk  and  water  an  hour  or 
two,  drain  it  well,  put  fome  force-meat  into  the  craw,  made 
of  heef  fuet  Hired  fine,  ftale  bread  crumbs  an  equal  quantity,  a 
bit  of  lean  veal  the  fize  of  an  egg,  beat  it  in  a marble  mortar, 
pick  the  fkins  out,  put  to  it  an  anchovy  chopped,  a little  beaten 
mace,  a little  nutmeg,  chyan,  fait,  lemon-peel  fhred  fine,  and  a 
little  lemon  juice,  mix  thefe  all  together  with  an  egg;  few  up 
the  craw,  rub  the  breaft  well  with  lemon  juice,  dredge  it  a 
little,  pin  it  up  in  a clean  cloth,  boil  it  in  foft  water  and  milk  ; 
put  your  turkey  in  when  it  boils,  boil  it  gently,  if  it  is  a large 
©ne  it  will  take  an  hour  and  a quarter,  if  a middling  fize, 
an  hour  ; difh  it  up,  and  garnifh  with  lemon  ; you  may  ferve 
it  up  with  oyfter  fauce,  celery,  or  white  fauce ; you  may  drels 
a full  grown  fowl  the  fame  way. 

To  boil  young  Chickens. 

Take  chickens,  pull  and  pick  them  clean  whilft  warm,  let 
them  hana  one  night,  then  drain  them,  cut  off  the  heads  and 
legs,  then  trufs  them,  if  your  ch:ckens  be  fat  do  not  break  the 
bieaft-bone  ; lav  them  into  milk  and  water  two  hours,  rub  their 
breads  with  lemon  juice,  dredge  them  and  put  them  into 
boiling  milk  and  water;  if  they  are  fine  chickens  half  an  hour, 
if  fmall  twenty  minutes  ; difh  them  up,  and  pour  the  fauce 
over  them,  garnilh  with  diced  lemon  and  chopped  parfley. 

* ’ 5 
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To  boil  Fowls  and  Houfe  Lamb. 

Boil  thefe  in  a pot  by  themfelves,  with  a good  deal  of  water, 
rum  the  pot  carefully  ; they  will  be  both  fweeter  and  whiter 
than  if  boiled  in  a cloth.  A fowl  takes  half  an  hour. 

i 

To  drefs  GREENS,  ROOTS,  £*. 

Always  be  very  careful  that  your  greens  be  nicely  picked 
and  waflied.  You  fhould  lay  them  in  a clean  pan,  for  fear  of 
fand  or  dull  which  is  apt  to  hang  round  wooden  veil  Is.  Boil 
all  your  greens  in  a copper  or  fauce-pan,  by  themfelves,  with 
a great  quantity  of  water.  Boil  no  meat  with  them,  for  that 
difcolours  them.  Ufe  no  iron  pans,  &c.  for  they  are  not  pro- 
per; butlet  them  be  copper,  brafs,  or  filver. 

Moft  people  fpoil  garden  things  by  over-boiling  them.  All 
things  that  are  green  fhould  have  a little  crifpr.efs,  for  if  they  are 
over-boiled,  they  neither  have  any  fweetnefs  or  beauty. 

To  drefs  Spina" e. 

Pick  it  very  clean,  and  wafh  it  in  five  or  fix  waters ; put  it 
in  a fauce-pan  that  will  juft  hold  it,  throw  a little  fait  over  it, 
and  cover  the  pan  clofe.  Do  not  put  any  water  in,  but  fhake 
the  pan  often.  You  muft  put  your  fauce-pan  on  a dear  quick 
fire.  As  foon  as  you  find  the  greens  are  fhrunk  and  fallen  to 
the  bottom,  and  that  the  liquor  which  comes  out  of  them  boils 
up,  they  are  enough.  Throw  the  fpinage  into  a clean  fieve  to 
drain,  and  fqueeze  it  well  between  two  plate's,  and  cut  it  in  any 
form  you  like.  Lay  it  in  a plate,  or  fmall  difh,  and  never  put 
any  butter  on  it,  but  put  it  in  a cup  or  boat. 

To  drefs  Cabbage , tsc. 

Cabbage,  and  all  forts  of  young  fprouts,  muft  be  boiled  in 
a great  deal  of  water.  When  the  ftalks  are  tender,  or  fall  ter 
the  bottom,  they  are  enough  ; then  take  them  off,  before  they 
lofe  their  colour.  Always  throw  fait  in  your  water  before  you 
put  your  greens  in.  Young  fprouts  you  fend  to  table  juft  as 
they  are,  but  cabbage  is  beft  chopped  and  put  into  a fauce- 
pan  with  a good  piece  of  butter,  birring  it  for  about  five  or  fix 
minutes,  till  the  butter  is  all  melted,  and  then  fend  it  to  table. 

To  drefs  Carrots. 

Let  them  be  feraped  very  clean,  and  when  they  are  enough, 
rub  them  in  a clean  cloth,  then  flicc  them  into  a plate,  and 
pour  fome  melted  butter  over  them,  if  they  are  young  fpring 
carrots,  half  an  hour  will  boil  them;  if  large,  an  hourj  but 
old  Sandwich  carrots  will  take  two  hours. 

To 
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To  drefs  Turtiips. 

They  eat  beft  boiled  in  the  pot  with  the  meat,  and,  when 
enough,  which  you  will  know  by  trying  them  with  a fork, 
take  them  out  and  put  them  in  a pan,  and  mafh  them  with 
liutter,  a little  cream,  and  a little  fait,  and  fend  them  to  table. 
But  you  may  do  them  thus  : pare  your  turnips  and  cut  them 
into  dice,  as  big  as  the  top  of  one’s  finger ; put  them  into  a 
clean  fauce-pan,  and  juft  cover  them  with  water.  When 
enough,  throw  them  into  a fteve  to  drain,  and  put  them  into  a 
fauce-pan  with  a good  piece  of  butter  and  a little  cream  ; ftir 
them  over  the  fire  for  five  or  fix  minutes,  and  fend  them  to  table. 

To  drefs  Parfnips. 

They  fhould  be  boiled  in  a great  deal  of  water,  and  when 
you  find  they  are  foft,  (which  you  will  know  by  running  a fork 
into  them,)  take  ihem  up,  and  carefully  ferape  all  the  dirt  off 
them,  and  then  with  a knife  ferape  them  all  fine,  throwing 
away  all  the  fticky  parts,  and  fend  them  up  plain  in  a difh  with 
melted  butter. 

To  drefs  Broccoli.' 

Strip  all  the  little  branches  off  till  you  come  to  the  top 
one,  then  with  a knife  peel  off  all  the  hard  outfide  fkin,  which 
is  on  the  ftalks  and  little  branches,  and  throw  them  into  water. 
Have  a ftew-pan  of  water  with  fotne  fait  in  it  ; when  it  boil3 
put  in  the  broccoli,  and  when  the  ftalks  are  tender  it  is  enough, 
•then  fend  it  to  table  with  a piece  of  toafted  bread  foaked  in  the 
Water  the  broccoli  is  boiled  in  under  it,  the  fame  way  as  afpa- 
sragus,  with  butter  in  a cup.  The  French  eat  oil  and  vinegar 
’’with  it. 

To  drefs  Potatoes. 

You  mull  boil  ihem  in  as  little  water  as  you  can,  without 
burning  the  fauce-pan.  Cover  the  fauce-pan  clofe,  and  when 
tjiefkin  begins  to  crack  they  are  enough.  Drain  all  the  water 
out,  and  let  them  ftand  covered  for  a minute  or  two  ; then  peel 
f hem,  lay  them  in  your  plate,  and  pour  fome  melted  butter  over 
tthem..  The  beft  way  to  do  them  is,  when  they  are  peeled  to 
jlay  them  on  a gridiron  till  they  are  of  a fine  brown,  and  fend 
•.them  to  table.  Another  way  is  to  put  them  into  a fauce-pan 
with  feme  good  beef  dripping,  cover  them  clofe,  and  fhake  the 
fauce-pan  often  for  fear  of  burning  to  the  bottom.  When 
they  are  of  a fine  brown,  and  crifp,  take  them  up  in  a plate, 
•ihen  put  them  into  another  for  fear  of  the  fat,  and  put  butter 
iin  a cup. 

To  drefs  Caulifioivers. 

Take  your  flower*,  cut  off  all  the  green  part,  and  then  cut 
ijhe  flowers  into  four,  and  lay  them  into  water  for  an  hour ; 

, then 
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then  have  fome  milk  and  water  boiling,  put  in  the  cauli- 
flowers, and  be  fore  to  fkirn  the  fauce-pan  well.  When  the 
{talks  are  tender,  take  them  carefully  up,  and  put  them  into  a 
cullender  to  drain  ; then  put  a fpoonful  of  water  into  a clean 
ftew-pan  with  a little  dull  of  flour,  about  a quarter  of  a pound 
of  butter,  and  (hake  it  round  till  it  is  all  finely  melted,  with  a 
little  pepper  and  fait  ; then  take  half  the  cauliflower  and  cut 
it  as  you  would  for  pickling,  lay  it  into  the  ftew-pan,  turn  it, 
and  {hake  the  pan  round.  Ten  minutes  will  do  ft.  Lay  the 
ftewed  in  the  middle  of  your  plate,  and  the  boiled  round  it. 
Pour  the  butter  you  did  it  in  over  it,  and  fend  it  to  table. 

To  boil  them  in  the  common  Way. 

Cut  the  cauliflower  ftalks  off,  leave  a little  green  on,  and 
boil  them  in  fpring  water  and  fait;  about  fifteen  minutes  will 
do  them.  Take  them  out  and  drain  them  ; find  them  whole 
in  a difh,  with  fome  melted  butter  in  a cup. 

To  drefs  French  Beans. 

First  firing  them,  then  cut  them  in  two,  and  afterwards 
acrofs ; but  if  you  would  do  them  nice,  cut  the  bean  into 
four,  and  then  acrofs,  which  is  eight  pieces.  Lay  them  into 
water  and  fait,  and  when  your  pan  boil3  put  in  fome  fait  and 
the  beans  ; when  they  are  tender  they  are  enough. ; they  will 
be  foon  done.  Take  care  they  do  not  lofe  their,  fine  green. 
Lay  them  in  a plate,  and  have  butter  in  a cup. 

To  drefs  Artichokes. 

Wring  off  the  ftalks,  and  put  the  artichokes,  into  cold  water, 
and  wafh  them  well,  then  put  them  in,  when  the  water  boils, 
with  the  tops  downwards,  that  all  the  duft  and  fand  may  boil 
out.  An  hour  and  a half  will  do  them. 

To  drefs  Afparagus. 

Scrape  ail  the  ftalks  very  carefully  till  they  look  white, 
then  cut  all  the  ftalks  even  alike,  throw  them  into  water,  and 
have  ready  a ftew-pan  boiling.  Put  in  fome  fait,  and  tie  the 
afparagus  in  little  bundles.  Let  the  water  keep  boiling,  and 
when  they  are  a little  tender  take  them  up.  If  you  boil  them 
too  much  you  lofe  both  colour  and  tafte.  Cut  the  roupd  of  a 
final!  loaf,  about  half  an  inch  thick,  toaft  it  brown  on  hot  h lides, 
dip  it  in  the  alparagus  liquor;  and  lay  it  in  your  difh  ; pour  a 
little  butter  over  the  toaft,  then  lay  your  afparagus  on  tile  toaft 
a,]  rouno  the  difh,  with  the  white  tops  outward.  Dor. bt  pour 
butter  over  the  afparagus,  for  that  makes  them  gieafy  to  the 
fingers,  but  have  your  butter  in  a balon,  and  fend  4t  to  t.ible. 

To 
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To  boil  green  Pcafe. 

Shell  your  peafe  juft  before  you  want  them,  put  them  into 
a very  fmall  quantity  of  boiling  water,  with  a little  fait  and  a 
lump  of  loaf  fugar,  when  they  begin  to  dent  in  the  middle  they 
are  enough,  drain  them  in  a fieve,  put  a good  lump  of  butter 
into  a mug  or  fmall  difh,  give  your  peafe  a {hake  up  with  the 
butter,  put  them  on  a difh,  and  fend  them  to  table.  Boil  a 
fprig  of  mint  in  another  water,  chop  it  fine,  and  lay  it  in  lump3 
round  the  edge  of  your  difh. 

To  drefs  Beans  end  Bacon. 

When  you  drefs  beans  and  bacon,  boil  the  bacon  by  itfelf 
and  the  beans  by  themfelves,  for  the  bacon  will  fpoil  the  colour 
of  the  beans.  Always  throw  fome  fait  into  the  water,  and 
fome  parfley,  nicely  picked.  When  the  beans  are  enough, 
(which  you  will  know  by  their  being  tender,)  throw  them  into 
a cullender  to  drain.  Take  up  the  bacon  and  {kin  it ; throw 
fome  rafpings  of  bread  over  the  top,  and  if  you  have  an  iron, 
make  it  red  hot  and  hold  over  it,  to  brown  the  top  of  the  ba- 
con ; if  you  have  not  one,  hold  it  to  the  fire  to  brown  ; put  the 
bacon  in  the  middle  of  the  difh,  and  the  beans  all  round,  clofe 
up  to  the  bacon,  and  fend  them  to  table,  with  paifley  and  butter 
in  a bafon. 


CHAP.  IV. 

Sauces  for  ail  the  Dishes  mentioned  in  the  fore- 
going Chapter. 

To  melt  Butter. 

IN  melting  of  butter  you  mull  be  very  careful  ; let  your  fauce- 
pan  be  well  tinned  ; take  a fpoonful  of  cold  water,  a little 
duft  Of  flour,  and  a piece  of  butter  fufficient  for  your  purpofe, 
cut  to  pieces  ; be  fure  to  keep  fhaking  your  pan  one  way,  for 
fear  it  fhould  oil ; when  it  is  all  melted,  let  it  boil,  and  it  will  be 
fmootli  and  fine.  A filver  pan  is  beft,  if  you  have  one. 


To  make  Teal,  Mutton , or  'Beef  Gravy. 

Taxe  a rattier  or  two  of  bacon  or  ham,  lay  it  at  the  bot- 
tom of  your  ftew-pan  put  your  meat,  cut  in  thin  dices,  over 
it;  and  cut  fome  onions,  turnips,  carrots,  and  celery,  a little 
thyme,  and  put  over  the  meat,  with  a little  all-fpice;  put  a 
little  water  at  the  bottom,  then  fet  it  on  the  fire,  which  mud 
be  a gentle  one,  and  draw  it  till  it  is  brown  at  the  bottom 
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(which  you  may  know  by  the  pan’s  hi/ling),  then  pour  boiling 
water  over  it,  and  flew  it  gently  for  one  hour  and  a half  : if  a 
fmall  quantity,  lefs  time  will  do  it.  Seafon  it  with  fait. 

To  make  Gravy. 

If  you  live  in  the  country,  where  you  cannot  always  have 
gravy  meat,  when  your  meat  comes  from  the  butcher’;-,  take  a 
piece  of  beef,  a piece  of  veal,  and  a piece  of  mutton  ; cut 
them  into  as  fmall  pieces  as  you  can,  and  take  a large  deep 
fauce-pan  with  a cover,  lay  your  beef  at  bottom,  then  your 
mutton,  then  a very  little  piece  of  bacon,  a flice  or  two  of 
carrot,  fome  mace,  cloves,  whole  pepper  black  and  white,  a 
large  onion  cut  in  flices,  a bundle  of  fweet  herbs,  and  then  lay 
in  your  veal.  Cover  it  clofe  over  a flow  fire  for  fix  or  feven 
minutes,  fhaking  the  fauce-pan  now  and  then  : then  fhake 
fome  flour  in,  and  have  ready  fome  boiling  water  ; pour  it  in 
till  you  cover  the  meat  and  fomething  more.  Cover  it  clofe, 
and  let  it  flew  till  it  is  quite  rich  and  good  ; then  feafon  it  to 
your  tafte  with  fait,  and  (train  it  off.  This  will  do  for  moft 
things. 

Different  Sorts  of  Sauce  for  a Pig. 

There  are  feveral  ways  of  making  fauce  for  a pig.  Some 
do  not  love  any  fage  in  the  pig,  only  a cruft  of  bread  ; but  then 
you  (hould  have  a little  dried  fage  rubbed  and  mixed  with  the 
gravy  and  butter.  Some  love  bread- fauce  in  a bafon,  made 
thus  : take  a pint  of  water,  put  in  a good  piece  of  crumb  of 
: bread,  a blade  of  mace,  and  a little  whole  pepper  ; boil  it  for 
1 about  five  or  fix  minutes,  and  then  pour  the  water  off ; take  out 
the  fpice,  and  beat  up  the  bread  with  a good  piece  of  butter,  and 
1 a little  milk  or  cream.  Some  love  a few  currants  boiled  in  it,  a 
jj  glafs  of  wine,  and  a little  fugar  ; but  that  you  muft  do  juft  as 
you  like  it.  Others  take  half  a pint  of  good  beef  gravy,  and 
the  gravy  which  comes  out  of  the  pig,  with  a piece  of  butter 
: rolled  in  flour,  two  fpoonfuls  of  catchup,  and  boil  them  all  to- 
gether ; then  take  the  brains  of  the  pig  and  bruife  them  fine ; 
put  all  thefe  together,  with  the  fage  in  the  pig,  and  pour  into 
I your  difh.  It  is  a very  good  fauce.  When  you  have  not  gravy 
; enough  comes  out  of  your  pig  with  the  butter  for  fauce,  take 
r about  half  a pint  of  veal  gravy  and  add  to  it ; or  flew  the  petti- 

Itoes,  and  take  as  much  of  that  liquor  as  will  do  for  fauce,  mixed 
with  the  other. — N.  B.  Some  like  the  fauce  fent  in  a boat,  or 
bafon. 

Different  Sorts  of  Sauce  for  Venifon. 

You  may  take  either  of  thefe  fauces  for  venifon  \ Currant- 
1 jelly  warmed  ; or  a pint  of  red  wine,  with  a quarter  of  a pound 
"ipf  fugar,  fimmered  over  a clear  fire  for  five  or  fix  minutes  j or  a 
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pint  of  vinegar,  and  a quarter  of  a pound  of  fugar,  fimmered 
till  it  is  a fyrup.  b • ' 

Sauce  for  a Goofe. 

For  a goofe  make  a little  good  gravy,  and  put  it  into  a bafon 
byitfelf,  and  fome  apple-fauce  into  another,  made  thus : 

Apple-  Sauce. 

Par?,  core,  and  flice  your  apples,  put  them  in  a fauce-pan 
with  as  much  water  as  will  keep  them  from  burning,  fet  them 
over  a very  flow  fire,  keep  them  clofe  covered  till  they  are  all  of 
a pulp,  then  put  in  a lump  of  butter,  and  fugar  to  your  tafte, 
beat  them  well,  and  fend  them  to  the  table  in  a china  bafon, 
Add  a piece  of  lemon-peel. 

Sauce  for  a Turkey. 

For  a turkey,  good  gravy  in  the  difh,  and  either  bread  of 
'onion  fauce  in  a bafon,  or  both. 

Sauce  for  Ducks. 

For  ducks,  a little  gravy  in  the  difh,  and  Qnion-fauce  in  z, 
cup,  if  liked. 

Sauce  for  Fowls . 

To  fowls  you  fhould  put  good  gravy  in  the  difh,  and  either 
bread,  parfley,  or  egg  fauce  in  a bafon. 

Sauce  for  Pheafants  and  Partridges. 

Pheasants  and  partridges  fhnuid  have  gravy  in  the  difh, 
and  bread-fauce  in  a cup,  and  poivrade-fauce,  which  is  made^ 
either  hot  or  cold,  as  under. 

To  make  hot  Poivrade - Sauce. 

• “ >1 

Take  two  anchovies,  take  out  the  bones,  wafh  them,  and 
chop  them  fine  with  two  or  three  fhalots,  fix  fpoonfuls  cf 
gravy,  and  fix  of  vinegar;  boil  thefe  two  minutes  ; keep  ftir- 
ring  it.  You  may  either  fend  it  upftrained,  or  with  the  ingre- 
dients. 

To  snake  cold  Poivrade- Sauce. 

Take  two  anchovies,  take  out  the  bones,  chop  them  well, 
put  thgm  into  a bafon  with  two  table-fpoonfuls  of  the  beft  fal- 
jad-oi],  a tea-fpoonful  of  made  muflard  ; rub  thefe  well  with  the 
back  of  a fpoon  ; add  two  large  fhalots  fhred  fine,  and  Aired 
parfley.  Mix  thefe  well  together  with  vinegar  to  your 
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Different  Sorts  of  Sauce  for  a Hare. 

Take  for  fauce,  a pint  of  cream  and  half  a pound  of  frefh 
“butter;  put  them  in  a fauce-pan,  and  keep  ftirring  it  with  a 
fpoon  'till  the  butter  is  melted  and  the  fauce  is  thick  ; then 
take  tip  the  hare,  and  pour  the  fauce  into  the  difh.  Another 
way  to  make  fauce  for  a hate  is,  to  make  good  gravy,  thick- 
ened with  a little  piece  of  butter  rolled  in  flour,  and  pour  it 
into  your  difh  You  may  leave  the  butter  out,  if  you  do  not 
like  it,  and  have  lome  currant-jelly  warmed  in  a cup,  or  red 
wine  and  fugar  boiled  to  a fyrup,  done  thus take  a pint  of 
red  wine,  a cuarter  of  a pound  of  fugar,  and  fet  it  over  a flow 
fire  to  fimmer  for  about  a quarter  of  an  hour.  You  may  do  half 
the  quantity,  and  put  it  into  your  fauce- boat  or  bafon. 

Do  make  Gravy  for  a Turkey , or  any  Sort  of  Fowls. 

Take  a pound  of  the  lean  part  of  the  beef,  hack  it  with  a 
knife;  flour  it  well  ; have  ready  a flew  pan  with  a piece  of  frefh. 
butter.  When  the  butter  is  melted,  put  in  the  beef,  fry  it  till 
it  is  brown,  and  then  pour  in  a little  boiling  water;  (bake  it 
round,  and  then  fill  up  with  a tea-kettle  of  boiling  water.  Stir 
it  all  together,  and  pur  in  two  qj  three  blades  of  mace,  four  or 
five  cloves,  fome  whole  pepper,  an  onion,  a bundle  of  fweet 
herbs,  a little  cruft  of  bread  baked  brown,  and  a little  piece  of 
carrot.  Cover  it  clofe,  and  let  it  flew  till  it  is  as  good  as  you 
would  have  it.  This  will  make  a pint  of  rich  gravy. 

Turkies , Pbeafants , O’ c.  may  be  larded. 

You  may  lard  a turkey  or  pheafant,  or  any  thing,  juft  as  you 
like  it. 

Directions  concerning  the  Sauce  for  Steaks. 

If  you  love  pickles  or  horfe-raddifh  with  fteaks,  never  gar- 
nifh  your  difh  ; becaufe  both  the  garnifhing  will  be  dry  and  the 
fteaks  will  be  cold  ; but  lay  thofe  things  on  little  plates,  and 
carry  to  table.  T he  great  nicety  is  to  have  them  hot  and  full 
of  gravy. 

Sauce  for  a boiled  Turkey. 

The  beft  fauce  for  a boiled  turkey  is  good  oyfler  and  cellery 
fauce.  Make  Oyster  - s a uce  thus  : Take  as  many  oyfters  as 
you  want,  and  fet  them  off,  drain  the  liquor  from  them,  put 
them  in  cold  water,  and  wath  and  beard  them ; put  them 
into  the  liquor  which  came  from  them  in  a ftew-pan,  with  a 
blade  of  mace,  and  fome  butter  rolled  in  flour,  and  a little  le- 
mon ; boil  them  up,  then  put  in  cream  in  proportion,  and  boil 
jt  all  together  gently  ; take  the  lemon  and  mace  out,  fqueeze 
rf-e  juice  of  the  lemon  into  the  fauce,  then  ferve  it  in  your 
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boats  or  bafons.  Make  Cellery-sauce  thus:  Take  the 
white  part  of  the  cellery  ; cut  it  about  one  inch  long  ; boil  it 
in  fome  water  till  it  is  tender,  then  take  as  much  veal  broth  as 
you  want,  a blade  of  mace,  and  thicken  it  with  a little  flour 
and  butter ; put  in  as  much  cream  as  broth  ; boil  them  up 
gently  together  ; put  in  your  cellery,  and  boil  it  up  ; then  pour 
it  into  your  boats. 

Sauce  for  a boiled  Goofe. 

Sauce  for  a bailed  goofe  mull  be  either  onions  or  cabbage, 
firft  boiled,  and  thenftewed  in  butter  for  five  minutes. 

Sauce  for  boiled  Ducks  or  Rabbits. 

Over  boiled  ducks  or  rabbits  you  muft  pour  boiled  onions, 
which  do  thus  : Take  the  onions,  peel  them,  and  boil  them  in 
a great  deal  of  water;  fhift  your  water,  then  let  them  boil 
about  two  hours  ; take  them  up,  and  throw  them  into  a cullen- 
dertodrain,  then  with  a knife  chop  them  on  aboard,  and  rub 
them  through  a cullender;  put  them  Into  a fauce  pan,  juft 
(hake  a little  flour  over  them,  put  in  a little  milk  or  cream, 
with  a good  piece  of  butter,  and  a little  fait;  fet  them  over  the 
fire,  and  when  the  butter  is  melted  they  are  enough.  But  if 
you  would  have  onion- fauce  in  half  an  hour,  take  your  onions, 
peel  them,  and  cut  them  in  thin  flices,  put  them  into  milk  and 
water,  and  when  the  water  boils,  they  will  be  done  in  twenty 
minutes,  then  throw  them  into  a cullender  to  drain,  and  chop 
them  and  put  them  into  a fauce-pan  ; (hake  in  a little  flour,  with 
a little  cream  if  you  have  it,  and  a good  piece  of  butter  ; ftir  all 
together  over  the  fire  till  the  butter  is  melted,  and  they  will  be 
very  fine.  This  fauce  is  very  good  with  roaft  mutton,  and  it  is 
the  beft  way  of  boiling  onions. 

’To  bake  a Leg  of  Beef. 

Do  it  juft  in  the  fame  manner  as  before  dirctfted  in  the 
making  gravy  for  foups,  he. ; and  when  it  is  baked,  fttain  it 
through  a coarfe  fieve.  Pick  out  all  the  finews  and  fat,  put 
them  into  a fauce-pan  with  a few  fpoonfuls  of  the  gravy,  a 
little  red  wine,  a piece  of  butter  rolled  in  flour,  and  fome  muf- 
tard  ; {hake  your  fauce-pan  often,  and  when  the  fauce  is  hot 
^nd  thick,  diih  it  up,  and  fend  it  to  table.  It  is  a pretty  difh. 

To  bake  an  Ox's  Head. 

Do  juft  in  the  fame  manner  as  the  ’eg  of  beef  is  diredlcd  to  be 
done  in  making  the  gravy  for  foups,  he.  and  it  docs  full  as 
well  for  the  fame  ufes.  If  it  {hould  be  too  ltrong  for  any  thing 
you  want  it  for,  it  is  only  putting  fome  hot  water  to  it,  Cold 
water  will  fpoil  it, 
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CHAP.  V. 

MADE-DISHES. 

Rules  to  be  obferved  in  ail  Made-Dijhes . 

FIRST)  that  the  ftew-pans,  or  fauce-pans,  and  covers,  be  very 
clean,  free  from  fand,  and  well  tinned  ; and  that  all  the 
white  fauces  have  a little  tartnefs  ; put  every  ingredient 
into  your  white  fauce,  and  have  it  of  a proper  thicknefs  and 
well  boiled  before  any  eggs  and  cream  are  put  in,  for  they  add 
but  little  to  the  thicknefs ; do  not  ftir  it  with  a fpoon  after  they 
are  in,  nor  fet  your  pan  on  the  fire,  or  it  will  gather  at  the  bot- 
tom, and  be  in  lumps;  but  hold  your  pan  a good  height  from 
the  fire,  and  keep  {baking  the  pan  round  one  way,  it  will  keep 
the  fauce  from  curdling  ; and  be  fure  you  do  not  let  it  boil. 

And  as  to  brown  fauce,  take  great  care  no  fat  fwims  at  the 
top,  but  that  it  be  all  fmooth  alike,  and  about  as  thick  as  good 
cream,  and  not  to  tafte  of  one  thing  more  than  another.  As 
to  pepper  and  fair,  feafon  to  your  palate,  but  do  not  put  too 
much  of  either,  for  that  will  take  away  the  fine  flavour  of  every 
thing. 

When  youufe  fried  force-meat  balls,  put  them  on  a fieve  to 
drain  the  fat  from  them,  and  never  let  them  boil  in  your  fauce, 
it  will  give  them  a greafy  look,  and  foften  the  balls  ; the  beft  way 
is  to  put  them  in  after  your  meat  is  diflied  upl 

As  to  moll  made-difhes,  you  muft  put  in  what  you  think 
proper  to  enlarge  it,  or  make  it  good;  as  mufhrooms  pickled, 
dried,  frefh,  or  powdered;  truffles,  morels,  cock’s-combs 
{tewed,  ox-palates  cut  in  fmall  bits,  artichoke-bottoms,  either 
pickled,  frefh  boiled,  or  dried  ones  foftened  in  warm  water, 
each  cut  in  four  pieces,  afparagus-tops,  the  yolks  of  hard  eggs, 
force-meat  balls,  &c.  The  beft  things  to  give  a fauce  tartnefs 
are  mufhroom- pickle,  white  walnut-pickle,  elder- vinegar,  le- 
mon-juice, or  lemon-pickle. 

To  make  Lemon- Pickle . 

Take  two  dozen  of  lemons,  grate  oflf  the  out-rinds  very 
thin,  cut  them  in  four  quarters,  but  leave  the  bottoms  whole, 
rub  on  them  equally  half  a pound  of  bay  fait,  and  fpread  them 
on  a large  pewter  difh,  put  them  in  a cool  oven,  or  let  them 
dry  gradually  by  the  fire  till  all  the  juice  is  dried  into  the  peels, 
then  put  them  into  a pitcher  well  glazed  ; with  one  oun.ee  of 
mace,  half  an  ounce  of  cloves  beat  fine,  one  ounce  of  nutmeg 
Cut  in  thin  flices,  four  ounces  of  garlic  peeled,  half  a pint  of 
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*nuftard-feed  bruifed  a little,  and  tied  in  a muflin  bag ; pour  two 
quarts  of  boiling  white  wine  vinegar  upon  them,  clofe  the 
pitcher  well  up,  and  let  it  ftand  five  or  fix  days  by  the  fire; 
fhake  it  well  up  every  day,  then  tie  it  up,  and  let  it  ftand  for 
three  months  to  take  off  the  bitter ; when  you  bottle  it,  put  the 
pickle  and  lemon  in  a hair  fieve,.  prefs  them  well  to  get  out  the 
liquor,  and  let  it  ftand  till  another  day,  then  pour  off  the  fine, 
and  bottle  it ; let  the  other  ftand  three  or  four  days,  and  it  will 
refine  itfelf,  pour  it  off  and  bottle  it,  let  it  ftand  again  and 
bottle  it,  till  the  whole  is  refined.  It  may  be  put  in  any  white 
fauce,  and  will  not  hurt  the  colour.  It  is  very  good  for  fifli- 
fauce  and  made-dilhes  ; a tea-fpoonful  is  enough  for  white,  and 
two  for  brown  fauce  for  a fowl  ; it  is  a moll  ufeful  pickle,  and 
gives  a pleafant  flavour.  Be  fure  you  put  it  in  before  you 
thicken  the  fauce  or  put  any  cream  in,  left  the  fharpnefs  make 
it  curdle. 

Browning  for  Made-Dijhes. 

Beat  fmall  a quarter  of  a pound  of  treble-refined  fugar,  put 
it  in  a clean  iron  frying-pan,  with  an  ounce  of  butter,  fet  it 
over  a clear  fire,  mix  it  very  well  together  all  the  time  ; when 
it  begins  to  be  frothy,  the  fugar  is  melted  ; hold  it  higher  over 
the  fire;  have  ready  a pint  of  red  wine  ; when  the  fugar  and 
butter  is  of  a deep  brown,  pour  in  a little  of  the  wine,  and  ftir 
it  well  together,  then  add  more  wine,  keep  it  ftirring  all  the 
time,  put  in  half  an  ounce  of  Jamaica  pepper,  fix  cloves,  four 
quarters  of  chalots  peeled,  two  or  three  blades  of  mace,  three 
fpoonfuls  of  mufhroom  catchup,  a little  fait,  the  rind  of  a le- 
mon pared  thin  ; boil  them  flowly  for  ten  minutes,  pour  it 
into  a bafon,  and  when  cold  take  off  the  feum  and  bottle  theu 
liquor. 

To  drefs  Scotch  Collops. 

Take  a piece  of  fillet  of  veal,  cut  it  in  thin  pieces,  about 
as  big  as  a crown-piece,  but  very  thin  ; fhake  a little  flour 
over  it,  then  put  a little  butter  in  a frying-pan,  and  melt  it  ; 
put  in  your  collops,  and  try  them  quick  tili  they  are  brown, 
then  lay  them  in  a difh  : have  ready  a good  ra’goo  made  thus : 
Take  a little  butter  in  your  ftew-pan,  and  melt  it,  then  add  a 
fpoonful  of  flour,  ftir  it  about  till  it  is  fmooth,  then  put  in  a 
fufficient  quantity  of  good  brown  gravy  ; feafon  it  with  pepper 
and  fait,  put  in  fome  veal  fweet-breaas,  force-meat  balls, 
truffles  and  morels,  ox  palates,  and  mufhrooms;  (lew  them 
gently  for  half  an  hour,  add  the  juice  of  half  a lemon  to  it  ; 
put  it  over  the  collops,  and  garnifh  with  fmall  rafhers  of  bacon 
curled  round  a fkewer.  Some  like  the  Scotch  collops  made 
thus:  Put  the  collops  into  the  ragoo,  and  flew  them  for  five 
minutes.  _ 
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To  drefs  White  Collops . 

Cut  the  veal  the  fame  as  for  Scotch  collops;  throw  them 
into  a ftew-pan  ; put  fome  boiling  water  over  them,  and  ftir 
them  about,  then  (train  them  off;  take  a little  good  veal  broth, 
and  thicken  it ; add  a bundle  of  fweet  herbs,  wi-th  fome  mace; 
put  fweetbread,  force-meat  balls,  and  frelh  mufhrooms;  if  no 
frefh  to  be  had,  ufe  pickled  ones  w^fhed  in  warm  water;  (tew 
them  about  fifteen  minutes;  add  the  yolk  of  an  egg,  and  fome 
cream  ; beat  them  weli  together  with  fome  nutmeg  grated,  ajid 
keep  ftirring  it  till  it  boils  up  ; add  a fquecze  of  a lemon,  then 
put  it  in  your  di(h.  Garnifti  with  lemon. 

To  drefs  a Fillet  of  Veal  with  Collops. 

For  an  alteration,  take  a fmall  fillet  of  veal,  cut  what  col- 
lops  you  want,  then  take  the  udder,  and  fill  it  with  force-meat, 
roll  it  round,  tie  it  with  a pack  thread  acrofs,  and  road:  it  ; lay 
your  collops  in  the  di(h,  and  lay  your  udder  in  the  middle. 
Garnifti  your  difhes  with  lemon. 

Scotch  Collops  a la  Franpife. 

Take  a leg  of  veal,  cut  it  very  thin,  lard  it  with  bacon, 
then  take  half  a pint  of  ale  boiling,  and  pour  over  it  till  the 
blood  is  out,  and  then  pour  the  ale  into  a bafon  ; take  a few 
fweet  herbs  chopped  fmall,  drew  them  over  the  veal,  and  fry  ic 
in  butter,  flour  it  a little  till  enough,  then  pour  it  into  a di(h, 
and  pour  the  butter  away,  toaft  little  thin  pieces  of  bacon  and 
lay  round,  pour  the  ale  into  the  ftew-pan  with  two  anchovies, 
then  beat  up  the  yolks  of  two  eggs  and  ftir  in,  with  a little  nut- 
meg, fome  pepper,  and  a piece  of  butter;  (hake  all  together 
till  thick,  and  then  pour  it  into  the  difti.  Garnifti  with 
lemon. 

To  make  a Savoury  Difh  of  Veal. 

Cut  large  collops  out  of  a leg  of  veal,  fpread  them  abroad 
on  a drefl'er,  hack  them  with  the  back  of  a knife,  and  dip  them 
in  the  yolks  of  eggs  ; feafon  them  with  cloves,  mace,  nutmeg, 
and  pepper,  beat  fine;  make  force-meat  with  fome  of  your 
veal,  beef-fuet,  oyfters  chopped,  fweet  herbs  fhred  fine,  and 
the  aforelaid  fpice  ; ftrew  all  thefe  Qver  your  collops,  roll  and 
tie  them  up,  put  them  on  fkewers,  tie  them  to  a fpit,  and  roaft 
them  ; to  the  njft:  of  your  force-meat  add  a raw  egg  or  two, 
roll  them  in  balls’,  and  fry  them  ; put  them  in  your  difti  with 
your  meat  when  roafted,  and  make  the  fauce  with  ftrong  broth, 
an  anchovy,  a fhalot,  a little  white’ wine,  and  fome  fpice. 
Let  it  ftew,  and  thicken  it  with  a piece  of  bmter  rolled  in 
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flour ; pour  the  fauce  into  the  di(h,  lay  the  meat  in,  and  car- 
n.fh  with  lemon. 

Italian  Collops. 

Prepare  a fillet  of  veal,  cut  into  thin  dices,  cut  off  the 
flein  and  fat,  lard  them  with  bacon,  fry  them  brown,  then  take 
them  out  and  lay  them  in  a dilh,  pour  out  all  the  butter,  take 
a quarter  of  a pound  of  butter  and  melt  it  in  the  pan,  then 
drew  in  a large  fpoonful  of  flour  ; ft ir  it  till  it  is  brown,  and 
pour  in  three  pints  of  good  gravy,  a bundle  of  fweet  herbs,  and 
an  onion,  which  you  mull  take  out  fpon  ; let  it  boil  a little, 
then  put  in  the  collops,  let  them  flew  half  a quarter  of  an  hour, 
put  in  fome  force-meat  balls  fried,  and  a few  pickled  mufh- 
rooms,  truffles  and  morels  ; ftir  all  together  for  a minute  or 
two  till  it  is  thick,  and  then  difh  it  up.  Garnifh  with  lemon» 

To  do  them  White. 

After  you  have  cut  your  veal  in  thin  dices,  lard  it  with 
bacon  ; feafon  it  with  cloves,  mace,  nutmeg,  pepper  and  fait, 
fome  grated  bread,  and  fweet  herbs.  Stew  the  knuckle  in  as 
little  liquor  as  you  can,  a bunch  of  fweet  herbs,  fome  whole 
pepper,  a blade  of  mace,  and  four  cloves;  then  take  a pint  of 
the  broth,  flew  the  cutlets  in  it,  and  add  to  it  fome  mufhrooms, 
a piece  of  butter  rolled  in  flour,  and  the  yolk  of  an  egg,  and 
a gill  of  cream  ; ftir  all  together  till  it  is  thick,  and  then  difh  it 
up.  Garnifh  with  lemon. 

Beef  Collops. 

Take  fome  rump  fteaks,  or  any  tender  piece,  cut  like 
Scotch  collops,  only  larger,  hack  them  a little  with  a knife, 
and  flour  them;  put  a little  butter  in  a flew- pan,  and  melt  it, 
then  put  in  your  collops,  and  fry  them  quick  for  about  two 
minutes  ; put  in  a pint  of  gravy,  a little  butter  rolled  in  flour  ; 
feafon  with  pepper  and  fait;  cut  four  pickled  cucumbers  in  thin 
dices,  half  a walnut,  and  a few  capers,  a little  onion  fhred 
very  fine  ; flew'  them  five  minutes,  then  put  them  into  a hot 
difh,  and  fend  them  to  table.  You  may  put  half  a glafs  of 
vyhite  wine  into  it. 

To  make  Force-Meat  Balls. 

Force-meat  balls  are  a great  addition  to  all  made-difhes, 
made  thus:  Take  half  a pound  of  veal,  and  half  a pound  of 
fuet  cut  fine,  and  beat  in  a marble  mortar  or  wooden  bowl  ; 
have  a few  fweet  herbs  and  parfley  fhred  fine,  a little  mace 
dried  and  beat  fine,  a fmall  nutmeg  grated,  or  half  a large  one, 
a little  lemon- peel  cut  very  fine,  a little  pepper  and  fait,  and 
the  yolks  of  two  eggs ; mis  all  thefe  well  together,  then  roll 
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them  in  little  round  balls,  and  fome  in  little  long  balls;  roll 
them  in  flour,  and  fry  them  brown..  If  they  are  for  any  thing 
of  white  fauce,  put  a little  water  in  a fauce-pan,  and  when 
the  water  boils  put  them  in,  and  let  them  boil  for  a few  mi- 
nutes, but  never  fry  them  for  white  fauce. 

A lefs  quantity  may  be  made,  by  ufing  the  ingredients  in 
proportion. 

Truffles  and  Morels^  gcod  in  Sauces  and  Soups.  * 

Take  half  an  ounce  of  truffles  and  morels,  let  them  be  well 
wafhed  in  warm  water,  to  get  the  fand  and  dirt  out,  then  fim- 
mer  them  in  two  or  three  fpoonfuls  of  water  for  a few  minutes, 
then  put  them  with  the  liquor  into  the  fauce.  They  thicken 
both  fauce  and  foup,  and  give  it  a fine  flavour. 

To  Jleiu  Ox  Palates. 

Stew  them  very  tender,  which  mull  be  done  by  putting 
them  into  cold  water,  and  letting  them  (tew  very  foftly  over  a 
flow  fire;  then  take  off  the  two  (kins,  cut  them  in  pieces,  and 
put  them  either  into  your  made-difh  or  foup  ; and  cocks- 
combs and  artichoke-bottoms,  cut  fmall,  and  put  into  the 
made-difh.  Garnifh  your  difhes  with  lemon,  fweet  breads 
ftewed  for  white  difhes,  and  fried  for  brown  ones,  and  cut  in 
little  pieces. 

To  rag 00  Ox  Palates. 

Take  four  ox  palates,  and  boil  them  very  tender,  clean 
them  well, cut  fome  in  fquare  pieces, and  fome  long  ; then  make 
a rich  cooley  thus : Put  a piece  of  butter  in  your  ftew-pan,  and 
melt  it,  put  a large  fpoonful  of  flour  to  it,  ftir  it  well  till  it  is 
fmooth  ; then  put  a quart  of  good  gravy  to  it,  chop  three  fha- 
lots,  and  put  in  2 gill  of  Lifbon,  cut  fome  lean  ham  very  fine 
and  putin,  alfohalf  a lemon;  boil  them  twenty  minutes,  then 
flrain  it  through  a fieve,  put  it  into  your  pan,  and  the  palates, 
with  fome  force-meat  balls,  truffles  and  morels,  pickled  or  frefh 
rnufhrooms  ftewed  in  gravy  ; feafon  with  pepper  and  fait  to 
your  liking,  and  tofs  them  np  five  or  fix  minutes;  then  difh 
them  up.  Garnifh  with  lemon  or  beet-root. 

To  fricajfee  Ox  Palates. 

After  boiling  your  palates  very  tender,  (which  you  muft  do 
by  fetting  them  on  in  cold  water,  and  letting  them  do  foftly,) 
then  blanch  and  ferape  them  clean  ; take  mace,  nutmeg,  cloves, 
and  pepper  beat  fine,  rub  them  all  over  with  thofe,  and  with 
crumbs  of  bread  ; have  ready  fome  butter  in  a ftevv-pan,  and 
when  it  is  hot  put  in  the  palates  ; fry  them  brown  on  both  Tides, 
then  pour  out  the  fat,  and  put  to  them  fome  mutton  or  beef 
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gravy,  enough  for  fauce,  an  anchovy,  a little  nutmeg,  a little 
piece  of  butter  rolled  in  flour,  and  the  juice  of  a lemon  ; let  it 
ftmmer  all  together  for  a quarter  of  an  hour ; cJifh  it  up,  and 
garnifh  with  lemon. 

To  roajl  Ox  Palates » 

Having  boiled  your  palates  tender,  blanch  them,  cut  them 
into  dices  about  two  inches  long,  lard  half  with  bacon,  then 
have  ready  two  or  three  pigeons,  and  two  or  three  chicken- 
pctpers,  draw  them,  trufs  them,  and  fill  them  with  force-meat; 
let  half  of  them  be  nicely  larded  ; fpit  them  on  a bird-fpit  in  this 
order  jt  a bird,  a palate,  a fage-leaf,  and  a piece  of  bacon  j and 
fo  on  ; take  cock’s-combs  and  lamb-ftones.  parboiled  and 
blanched,  lard  them  with  little  bits  of  bacon,  large  oyfters  par- 
boiled, and  each  one  larded  with  one  piece  of  bacon;  put  thefe 
on  a fkewer,  with  a little  piece  of  bacon  and  a fage-leaf  be- 
tween them,  tie  them  on  a fpit,  and  roaft  them,  then  beat  up 
the  yolks  of  three  eggs,  fome  nutmeg,  a little  fait,  and  crumbs 
of  bread  ; bade  them  with  thefe  all  the  time  they  are  roafling, 
and  have  ready  two  fweetbreads,  each  cut  in  two,  fome  arti- 
choke-bottoms cut  into  four  and  fried,  and  then  rub  the  dilh 
with  fhalots : lay  the  birds  in  the  middle,  piled  upon  one  ano- 
ther, and  lay  the  other  things  all  feparate  by  themfelves  round 
about  in  the  difh.  Have  ready  for  fauce  a pint  of  good  gravy, 
a quarter  of  a pint  of  red  wine,  an  anchovy,  the  oyfter  liquor, 
a piece  of  butter  rolled  in  flour  ; boil  all  thefe  together  and  pour 
into  the  difh,  with  a little  juice  of  lemon.  Garnifh  your  difh. 
with  lemon. 

To  fricando  Ox  Palates. 

When  you  have  wafhed  and  cleaned  your  palates,  cut  them 
in  fquare  pieces,  lard  them  with  little  bits  of  bacon,  fry  them 
in  hog’s  lard,  a pretty  brown,  and  put  them  in  a fieve  to  drain  the 
fat  from  them,  then  take  better  than  half  a pint  of  beef  gravy, 
one  fpoonful  of  red  wine,  half  as  much  of  browning,  a little  le- 
mon-pickle, one  anchovy,  a fhalot,  and  a bit  cf  horfe-radifh  ; 
give  them  a boil,  and  flrain  your  gravy,  then  put  in  your  pa- 
lates, and  flew  them  half  an  hour,  make  your  fauce  pretty 
thick,  difh  them  up,  and  lay  round  them  ftewed  fpinage  pretfbd 
and  cut  like  little  fippets,  and  ferve  them  up. 

T ? make  a Brown  Frlcajfcc. 

You  mud  take  your  rabbits  and  chickens,  and  fkin  the  rab- 
bits, but  not  the  chickens,  then  cut  them  into  fmall  pieces,  and 
rub  them  over  with  yolks  of  eggs.  Have  ready  fome  grated 
bread,  a little  beaten  mace,  and  a little  grated  nutmeg  mixed 
together,  and  then  roll  them  in  it ; put  a little  butter  into  a 

flew- 
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ftew-pan,  and  when  it  is  melted  put  in  your  meat.  Fry  it  of  a 
fine  brown,  and  take  care  they  do  not  {tick  to  the  bottom  of  the 
pan  ; then  pour  the  butter  from  them,  and  pour  in  half  a pint 
of  brown  gravy,  a glafs  of  while  wine,  a few  mufhrooms,  or 
two  fpoonfuls  of  the  pickle,  a little  fait  (if  wanted),  and  a 
piece  of  butter  rolled  in  flour.  When  it  is  of  a fine  thicknefs, 
difh  it  up,  and  fend  it  to  table.  You  may  add  truffles  and  mo- 
lds, and  cock’s-combs. 

To  make  a White  Fricajfee. 

Take  two  chickens,  and  cut  them  in  fmall  pieces  ; put 
them  in  warm  water  to  draw  out  the  blood,  then  put  them  into 
fome  good  veal  broth  ; if  no  veal  broth,  a little  boiling  water, 
and  flew  them  gently  with  a bundle  of  fweet  herbs,  and  a 
blade  of  mace,  till  they  are  tender  ; then  take  out  the  fweet 
herbs,  add  a little  flour  and  butter,  boiled  together,  to  thicken 
it  a little,  then  add  a quarter  of  a pint  of  cream,  and  thq  yolk  of 
an  egg  beat  very  fine  ; fome  pickled  mufhrooms  : the  beft  way 
is  to  put  fome  frefh  mufhrooms  in  at  firft ; if  no  frefh,  then 
pickled;  keep  ftirring  it  till  it  boils  up,  then  add  the  juice  of 
half  a lemon,  ftir  it  well  to  keep  it  from  curdling,  then  put  it 
in  your  difh.  Garnifh  with  lemon. 

To  fricajfee  Rabbitsy  Lamb , or  Veal. 

Observe  the  dire&ions  given  in  the  preceding  article. 

A fecond  Way  to  make  a White  Fricajfee . 

You  mud  take  two  or  three  rabbits,  or  chickens,  fkin  them, 
and  lay  them  in  warm  water,  and  dry  them  with  a clean  cloth. 
Put  them  into  a ftew-pan  with  a blade  or  two  of  mace,  a little 
black  and  white  pepper,  an  onion,  a little  bundle  of  fweet 
herbs,  2nd  do  but  juft  cover  them  with  water  ; flew  them  til! 
they  are  tender,  then  with  a Fork  take  them  Out,  ftrain  the  li- 
quor, and  put  them  into  the  pan  2gain  with  half  a pint  of  the 
liquor,  and  half  a pint  of  cream,  the  yolks  of  two  eggs  beat 
well,  half  a nutmeg  grated,  a glafs  of  white  wine,  a little  piece 
of  butter  rolled  in  flour,  and  a gill  of  mufhrooms  ; keep  ftirring 
all  together,  all  the  while  one  way,  till  it  is  frnooth  and  of  a fine 
thicknefs,  and  then  difh  it  up.  Add  what  you  pleafe. 

A third  Way  of  making  a White  Fricajfee. 

Take  three  chickens,  fkin  them,  cut  them  into  fmall  pieces, 
that  is,  every  joint  afunder ; lay  them  in  warm  water  for  a 
quarter  of  an  hour,  take  them  out  and  dry  them  with  a cloth, 
then  put  them  into  a ftew-pan  with  milk  and  water,  and  boil 
them  tender ; take  a pint  of  good  cream,  a quarter  of  a pound 

of 
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of  butter,  and  flir  it  til)  it  is  thick,  then  let  it  (land  till  it  is  cool, 
and  put  to  it  a little  beaten  mace,  half  a nutmeg  grated,  a liule 
fair,  and  a few  mufhrooms  ; fhr  all  together,  then  take  the 
chickens  out  of  the  ftew-pan,  throw  away  what  they  are  boiled 
in,  clean  the  pan,  and  put  in  the  chickens  and  fauce  together  j 
keep  the  pan  (baking  round  till  they  are  quite  hot,  and  difh  them 
up.  Garnifh  with  lemon. 

To  fricajfee  Rabbits , Lamb,  Sweetbreads,  or  Tripe. 

Do  them  the  fame  way. 

Another  Way  to  fricajfee  Tripe . 

Take  a piece  of  double  tripe,  and  cut  it  in  pieces  of  about 
two  inches  ; put  them  into  a (auce-pan  of  water,  with  an  onion 
and  a bundle  of  fweet  herbs  ; boil  it  till  it  is  quite  tender,  then 
have  ready  a bifhemel  made  thus:  Take  fome  lean  ham,  cut  it 
in  thin  pieces,  and  put  it  in  a (lew-pan,  and  fome  veal,  hav- 
ing firft  cut  off  all  the  fat,  put  it  over  the  ham  ; cut  an  onion  in 
flices,  fome  carrot  and  turnip,  a little  thyme,  cloves,  and  mace, 
and  fome  frefh  mufhrooms  chopped  ; put  a little  milk  at  the 
bottom,  and  draw  it  gently  over  the  fire  ; be  careful  it  does  not 
fcorch  ; then  put  in  a quart  of  milk,  and  half  a pint  of  cream, 
flew  it  gently  for  an  hour,  thicken  it  with  a little  flour  and 
milk,  feafon  it  with  fait  and  a very  little  Cayenne  pepper,  then 
ftrain  it  off  through  a tammy,  put  your  tripe  into  it,  tofs  it  up, 
and  add  fome  force-meat  balls,  mufhrooms,  and  oyffers  blanch- 
ed; then  put  it  into  your  difh,  and  garnifh  with  fried  oyffers, 
or  fweetbreads,  or  lemons. 

\ 

T o make  a Fricajfee  of  Calves'  Feet  and  Chaldron,  after  the  Italian 

Way. 

Take  the  crumb  of  half  a quartern  loaf,  one  pound  of  fuet, 
a large  onion,  two  or  three  handfuls  of  parfley,  mince  it  very 
fmall,  feafon  it  with  fait  and  pepper,  three  or  four  cloves  of 
garlic,  mix  with  eight  or  ten  eggs  j then  fluff  the  chaldron; 
take  the  feet,  and  put  them  into  a deep  flew- pan  : it  muff  (lew 
upon  a flow  fire  till  the  bones  are  loofe  ; then  take  two  quarts 
of  green  peas,  and  put  in  the  liquor ; and  when  done,  you  rruft 
thicken  it  with  the  yolks  of  two  eggs,  and  the  juice  of  a le- 
mon. It  muft  he  feafoned  with  pepper,  fait,  mace,  and  onion, 
fome  parfley,  and  garlic.  You  muft  ferve  it  up  with  the 
abovefaid  pudding  in  the  middle  of  the  difh,  and  garnifh  the 
difh  with  fried  (uckers  and  fliced  onion. 

A Fricajfee  of  Pigeons. 

Take  eight  pigeons  new  killed,  cut  them  in  fmall  pieces, 
and  put  them  into  a ftew-pan  with  a pint  of  white  wine  and  a 

pint 
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pint  of  water.  Seafon  your  pigeons  with  fait  ami  pepper,  a 
blade  or  two  of  mace,  an  onion,  a bundle  of  fweet  herbs,  a good 
piece  of  butter  juft  rolled  in  a very  little  flour ; cover  it  clofe, 
and  let  them  fttw  till  there  is  juft  enough  for  fauce,  and  then 
take  out  the  onion  and  Iweet  herbs,  beat  up  the  yolks  of  three 
eggs,  grate  half  a nutmeg  in,  and  with  your  fpoon  pufli  the  birds 
a)]  to  one  fide  of  the  pan,  and  the  gravy  to  the  other  fide,  and 
• ftir  in  the  eggs  ; keep  them  ftirring  for  fear  of  turning  to  curds  ; 
and  when  the  fauce  is  fine  and  thick,  fhake  all  together,  and 
then  put  the  pigeons  into  the  difh,  pour  the  fauce  over  them, 
and  have  ready  fome  flices  of  bacon  toafted,  and  fried  oyfters  ; 
throw  the  oyfteis  all  over,  and  lay  the  bacon  round.  Garnifh 
with  lemon. 

A Fricajfee  of  Lamb  fanes  and  Szveetbreads. 

Have  ready  fome  lamb-ftones  blanched,  parboiled,  and 
fliced,  and  flour  two  or  three  fweetbreads ; if  very  thick,  cut 
them  in  two;  the  yolks  of  fix  hard  eggs  whole,  a few  pifta- 
chio-nut  kernels,  and  a few  large  oyfters:  fry  thefe  all  of  a 
fine  brown,  then  pour  out  all  the  butter,  and  add,  a pint  of 
drawn  gravy,  the  lamb-ftones,  fome  afparagus-tops  about  an 
inch  long,  fome  grated  nutmeg,  a little  pepper  and  fait,  two 
fhalots  fhred  final],  and  a glafs  of  white  wine.  Stew  all  thefe 
together  for  ten  minutes,  then  add  the  yolks  of  three  eggs  beat 
very  fine,  with  a little  cream,  and  a little  beaten  mace  j ftir  all 
together  till  it  is  of  a fine  thicknefs,  and  then  difli  it  up.  Gar- 
nifh  with  lemon. 

Lamb  Cutlets  fricaffeed. 

Take  aleg  of  lamb,  cut  it  in  thin  cutlets  acrofs  the  grain, 
put  them  in  a ftew-pan  ; in  the  mean  time  make  fome  good 
broth  with  the  bones  and  fhank,  &c.  enough  to  cover  the  meat, 
put  it  into  the  cover  with  a bundle  of  fweet  herbs,  an  onion,  a 
little  cloves  and  mace  tied  in  a muflin  rag  ; flew  them  gently 
for  ten  minutes ; take  out  the  meat,  fkim  the  fat  off,  and  take 
out  the  fweet  herbs  and  mace,  thicken  it  with  butter  rolled  in 
flour,  feafon  it  with  fait  and  a little  Cayenne  pepper,  put  in  a 
few  muflirooms,  truffles  and  morels  clean  waffled,  fome  force- 
meat balls,  three  yolks  of  eggs  beat  up  in  half  a pint  of  cream, 
fome  nutmeg  grated  ; keep  ftirring  it  one  way  till  it  is  thick 
and  fmooth ; put  in  your  cutlets,  give  them  a tofs  up,  take 
them  out  with  a fork  and  lay  them  in  a difli,  pour  the  fauce 
oyer  them.  Garnifh  with  lemon  and  beet-root. 

To  hajh  a Calf  j Head. 

Bojl  the  head  almoft  enough,  then  take  the  beft  half,  and 
wjtfi  a fharp  knife  take  it  nicely  from  the  bone,  with  the  two 


4.6  THE  ART  OF  COOKERY 

eyes.  Lay  it  in  a little  deep  difh  before  a good  fire,  and  take 
great  care  no  afhe3  fall  into  it,  and  then  hack  it  with  a knife 
crofs  and  crofs  ; grate  fome  nutmeg  all  over,  the  yolks  of  two 
eggs,  a very  little  pepper  and  fait,  a few  fweet  herbs,  fome 
crumbs  of  bread,  and  a little  lemon-peel  chopped  very  fine, 
bade  it  with  a little  butter,  then  bade  it  again  ; keep  the  difh 
turning  that  it  may  be  all  brown  alike  ; cut  the  other  half  and 
tongue  into  little  thin  bits,  and  fet  on  a pint  of  drawn  gravy  in# 
a fauce-pan,  a little  bundle  of  fweet  herbs,  an  onion,  a little 
pepper  and  fait,  a glafs  of  white  wine,  and  two  fhalots ; boil 
all  thefe  together  a few  minutes,  then  drain  it  through  a fieve, 
and  put  it  into  a clean  dew-pan  with  the  hafh.  Flour  the 
meat  before  you  put  it  in,  and  put  in  a few  mufhrooms,  a fpoon- 
tul  of  pickle,  two  fpoonfuls  of  catchup,  and  a few  truffles  and 
morels ; dir  all  thefe  together  for  a few  minutes,  then  beat  up 
half  the  brains,  and  dir  into  the  dew- pan,  and  a little  piece  of 
butter  rolled  in  flour.  Take  the  other  half  of  the  brains,  and 
beat  them  up  with  a little  lemon-peel  cut  fine,  a little  nutmeg 
grated,  a little  beaten  mace,  a little  thyme  fhred  fmall,  a little 
parfley,  the  yolk  of  an  egg,  and  have  fome  good  dripping  boiling 
in  a dew-pan;  then  fry  the  brains  in  little  cakes,  about  as  big 
as  a crown-piece.  Fry  about  twenty  oyders  dipped  in  the  yolk 
of  an  egg,  toad  fome  dices  of  bacon,  fry  a few  force-meat  balls* 
and  have  ready  a hot  difh  j if  pewter,  over  a few  coals;  if 
china,  over  a pan  of  hot  water.  Pour  in  your  hafh,  then  lay  in 
your  toafled  head,  throw  the  force-meat  balls  over  the  hafh, 
and  garnifh  the  difh  with  fried  oyders,  the  fried  brains,  and 
Jemon  ; throw  the  red  over  the  hafh,  lay  the  bacon  round  the 
difh,  and  fend  it  to  table. 

T’v  hafj)  a Calf's  Head  white. 

Take  a pint  of  white  gravy,  a large  wine-glafs  of  white 
wine,  a little  beaten  mace,  a little  nutmeg,  and  a little  fait; 
throw  into  your  hafh  a few  mufhrooms,  a few  truffles  and  mo- 
rels fird  parboiled;  a few  artichoke-bottoms,  and  afparagus- 
tops,  (if  you  have  them,)  a good  piece  of  butter  rolled  in  flour, 
the  yolks  of  two  eggs,  half  a pint  of  cream,  and  one  fpoonful 
of  mufhroom  catchup  ; dir  it  all  together  very  carefully  till  it 
is  of  a fine  thicknefs  ; then  pour  it  into  your  difh,  and  lay  the 
other  half  of  the  head,  as  before  mentioned,  in  the  middle,  and 
garnifh  as  before  direfied,  with  fried  oyders,  brains,  lemon,  and 
force-meat  balls  fried. 

Calf's  Head  Hafl)  another  fP 'ay,  l.fs  expenfive  and  trrullcfcme. 

Parboil  a calf’s  bead  ; cut  out  the  cheek-bones  to  broil, 
cut  all  the' reft  to  pieces,  feafon  with  cloves,  mace,  pepper,  and 
r ' fait j 
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fait ; tofs  it  up  in  fame  good  gravy  till  enough.  You  may  add 
for.ie  ox  palates,  fweetbreads,  mufhrooms,  force-meat  balls, 
Ac.  Then  make  the  gravy  a proper  thicknefs,  and  tofs  it  up 
a fe'cond  time,  and  it  is  fit  for  the  table.  Fry  the  brains  in 
butter  to  lay  round  the  dilh  ; garnifh  with  lcmcm. 


To  hajh  Venifon . 

Take  it  when  cold,  cut  it  into  thin  llices,  lay  it  into  aftew 
pan,  with  a little  fhalot  chopped  fine,  a little  chyan,  and  fait 
its  own  gravy  or  any  other  good  gravy, 
you  have  gravy,  let  there  be  as  much 
give  it  a boil,  lay  it  on  a hot  dilh,  and 
with  if. 

To  haft)  Beef. 

Cut  your  beef  in  very  thin  llices, 


as  much  red  wine  as 
as  will  cover  it,  juft 
fend  up  currant-jelly 


take 


little  of 
with 


your 

gravy  that  runs  from  it,  put  it  into  a tolling- pan  with  a tea- 
fpoonful  of  lemon-pickle,  a large  one  of  walnut-catchup,  the 
fame  of  browning,  flice  a fhalot  in,  and  put  it  over  the  fire  ; 
when  it  boils,  put  in  your  beef  ; lhake  it  over  the  fire  till  it  is 
quite  hot,  the  gravy  is  not  to  be  thickened,  llice  in  a fmall 
pickled  cucumber;  garnifh  with  feraped  horie-radifh  or  pickled 
onions. 

■ To  make  a Mutton  'Haft). 

Cut  your  mutton  in  little  bits  as  thin,  as  you  can,  flrew  a 
little  flour  over  it,  have  ready  forne  gravy  (enough  for  faucej 
wherein  fweet  herbs,  onions,  pepper,  and  fait,  have  been  boil- 
ed ) ftrain  it,  put  in  your  meat,  with  a little  piece  of  butter 
rolled  in  flour,  and  a little  fait,  a fhalot  cut  fine,  a few  capers 
and  gerkins  chopped  fine  ; tofs  all  together  for  a minute  or  two  ; 
have  ready  fome  bread  toafted  and  cut  into  thin  fippets,  lay  them 
round  the  difh,  and  pour  in  your  hafh,  Garnifh  your  difh  with 
pickles  and  horfe-radi'fh. 

N.B.  Some  love  a glafs  of  red  wine,  or  walnut-pickle.  You 
may  put  juft  what  you  will  into  a hafh.  If  the  fippets  are 
toafted,  it  is  better. 

To  hajh  Veal. 

Cut  your  veal  in  thin  round  flices,  the  fize  of  a half-crown  ; 
put  into  a fauce-pan  a little  gravy  and  lemon- peel  cut  very  fine, 
a tea-fpoonful  of  lemon- pickle,  put  it  over  the  fire,  thicken  it 
with  flour  and  butter;  when  it  boils,  put  in  your  veal;  juft 
before  you  difh  it,  put  in  a fpoonfulof  cream  ; lay  fippets  round 
your  difh,  and  ferve  jt  up. 

To  haft)  a Turkey. 

t Yake  off  the  |egs,  cut  the  thighs  in  two  pieces,  cut  off  the 
pinions  and  breaft  in  pretty  large  pieces,  take  off  the  (kin,  or  it 
’ • will 
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will  give  the  gravy  a greafy  tafte,  put  it  into  a ftew-pan,  with 
a pint  of  gravy,  a tea-fpoonful  of  lemon-pickle,  a flice  of  the  end 
of  a lemon,  and  a little  beaten  mace  ; boil  your  turkey  fix  or 
feven  minutes,'  (if  you  boil  it  any  longer  it  will  make  it  hard,) 
then  put  it  on  your  difh,  thicken  your  gravy  with  flour  and 
butter,  mix  the  yolks  of  two  eggs  with  a fpoonful  of  thick  cream, 
put  it  in  your  gravy,  fhake  it  over  your  fire  till  it  is  quite  hot, 
but  do  not  let  it  boil,  {train  it,  and  pour  it  over  your  turkey  ; lay 
fjppets  round,  ferve  it  up,  and  garnifh  with  lemon  or  parfley. 

To  hajh  a Fowl. 

Cut  it  up  as  for  eating,  put  it  in  a tofling  pan,  with  half  a 
pint  of  gravy,  a tea  fpoonful  of  lemon-pickle,  a little  mufhroom 
catchup,  a flice  of  lemon,  thicken  it  with  flour  and  butter;  juft 
before  you  difh  it  up,  put  in  a fpoonful  of  good  cream  j lay  fip- 
pets  round  your  difh,  and  ferve  it  up. 

To  hajh  a Woodcock. 

Cut  your  woodcock  up  as  for  eating,  work  the  entrails  very 
fine  with  the  back  of  a fpoon,  mix  it  with  a fpoonful  of  red 
wine,  the  fame  of  water,  half  a fpoonful  of  vitiegar,  cut  an  onion 
in  flices  and  pull  it  into  rings,  roll  a little  butter  in  flour,  put 
them  all  in  your  tofling-.pan,  and  fhake  it  over  the  fire  till  it 
boils,  then  put  in  your  woodcock,  and  when  it  is  thoroughly  hot, 
jay  it  in  your  difh  with  fippets  round  it,  ftrain  the  fauce  over  the 
woodcock,  and  lay  on  the  onion  in  rings;  it  is  a pretty  corner- 

difh  for  dinner  or  fupper. 

\ • 

To  hajh  a Wild  Duck. 

Cut  it  up  as  fer  eating,  put  it  in  a tofling- pan,  with  a fpoon- 
ful of  good  gravy,  the  fame  of  red  wine,  a little  of  your  onion- 
fauce,  or  an  onion  fliced  exceeding  thin  ; when  it  has  boiled 
two  or  three  minutes,  lay  the  duck  in  your  difh,  pour  the  gravy 
over  it,  it  muft  not  be  thickened,  you  may  add  a tea-fpoonful  of 
caper  liquor,  or  a little  browning. 

To  hajh  a Hare. 

Cut  your  hare  in  fmall  pieces,  if  you  have  any  of  the  pud- 
ding left,  rub  it  fmall,  put  to  it  a large  glafs  of  red  wine,  the 
fame  quantity  of  water,  half  an  anchovy  chopped  fmall,  an 
onion  ituck  with  four  cloves,  a quarter  of  a pound  of  butter 
rolled  in  flour,  fhake  them  all  together  over  a flow  fire,  till 
your  hare  is  thoroughly  hot ; it  is  a bad  cuftom  to  let  any  kind  of 
hafh  boil  longer,  it  makes  the  meat  eat  hard  ; fend  your  hare  to 
the  table  in  a deep  difh,  lay  fippets  round  it,  but  take  out  the 
onion,  and  ferve  it  up. 
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To  hake  a Calf’s  Hoad, 

Take  the  head,  pick  it  and  wafh  it  very  clean;  take  an 
earthen  difh  large  enough  to  lay  the  head  on,  rub  a little  piece 
of  butter  all  over  the  difh,  then  lay  fome  long  iron  fit  ewers 
acrofs  the  top  of  the  difh,  and  lay  the  head  on  them  ; , fkewer 
up  the  meat  in  the  middle  that  it  do  not  lie  on  the  difh,  then 
grate  fome  nutmeg  all  over  it,  a few  fweet  herbs  (bred  fmall, 
feme  crumbs  of  bread,  a little  lemon- peel  cut  fine,  and  then 
flour  it  all  over ; flick  pieces  of  butter  in  the  eyes  and  all  over 
the  head,  and  flour  it  again.  Let  it  be  well  baked,  and  of  a 
fine  brown  ; you  may  throw  a little  pepper  and  fait  over  it, 
and  put  into  the  difh  a piece  of  beef  cut  fmall,  a bundle  of 
fweet  herbs,  an  onion,  fome  whole  pepper,  a blade  of  mace, 
two  cloves,  a pint  of  water,  and  boil  the  brains  with  fome 
fage.  When  the  head  is  enough,  lay  it  on  a difh,  and  fet  it 
to  the  fire  to  keep  warm,  then  ftir  all  together  in  the  difh,  and 
boil  it  in  a fauce-pan  ; ftrain  it  off,  put  it  into  the  fauce-pan 
again,  add  a piece  of  butter  rolled  in  flour,  and  the  fage  in  the 
brains  chopped  fine,  a fpoonful  of  catchup,  and  two  fpoonfuls 
of  red  wine  ; boil  them  together ; take  the  brains,  beat  them 
well,  and  mix  them  with  the  fauce ; pour  it  into  the  difh,  and 
fend  it  to  table.  You  muff  bake  the  tongue  with  the  head, 
and  do  not  cut  it  out  ; it  will  lie  the  handfomer  in  the  difh. 

To  bake  a Sheep’s  Head. 

Do  it  the  fame  way,  and  it  eats  very  well. 

To  drefs  a Lamb’s  Head. 

Boil  the  head  and  pluck  tender,  but  do  not  let  the  liver  be 
too  much  done.  Take  the  head  up,  hack  it  crofs  and  crofs 
with  a knife,  grate  fome  nutmeg  over  it,  and  lay  it  in  a difh, 
before  a good  fire  ; then  grate  fome  crumbs  of  bread,  fome  fweet 
heibs  rubbed,  a little  lemon-peel  ■ chopped  line,  a very  little 
pepper  and  fait,  and  bafle  it  with  a little  butter  ; then  throw  a 
little  fiour  over  it,  and  juft  as  it  is  done  do  the  fame,  bafte  it  and 
dredge  it.  Take  half  the  liver,  the  lights,  the  heart  and  tongue, 
chop  them  very  fmall,  with  fix  or  eight  fpoonfuls  of  gravy  or 
water ; firft  fhake  fome  flour  over  the  meat,  and  ftir  it  toge- 
ther, then  put  in  the  gravy  or  water,  a good  piece  of  butter 
rolled  in  a little  fiour,  a little  pepper  and  fait,  and  what  runs 
from  the  head  in  the  difh  ; fimmer  all  together  a few  minutes, 
and  add  half  a fpoonful  of  vinegar,  pour  it  into  your  difh,  lay 
the  head  in  the  middle  of  the  mince- meat,  have, ready  the  other 
half  of  the  liver  cut  thin,  with  fome  fiices  of  bacon  broiled, 
and  lay  round  the  head,  Garnifh  the  difh  with  lemon,  and  fend 
k to  table. 

Calf’s 
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Calf's  Head  Surprize. 

Take  a calf’s  head  with  the  fkin  on,  take  a {harp  knife 
and  raife  off  the  fkin  with  as  much  meat  from  the  bone  as  you 
can  poffibly  get,  fo  that  it  may  appear  like  a whole  head  when 
fluffed,  then  make  a force-meat  in  the  following  manner:  take 
half  a pound  of  veal,  a pound  of  beef-fuet,  the  crumb  of  a 
fmall  loaf,  half  a pound  of  fat  bacon,  beat  them  well  in  a mor- 
tar, v.'ith  fome  fweet  herbs  and  parfley  flared  fine,  fome  cloves, 
mace  and  nutmeg  beat  fine,  fome  fait  and  Cayenne  pepper 
enough  to  feafon  it,  the  yolks  of  four  eggs  beat  up  and  mixt  all 
together  in  a force-meat  ; fluff  the  head  with  it,  and  {kewer  it 
tight  at  each  end  ; then  put  into  a deep  pot  or  pan,  and  put  two 
quarts  of  water,  half  a pint  of  white  wine,  a blade  or  two  of 
mace,  a bundle  of  fweet  herbs,  and  an  anchovy,  two  fpoonfuls 
of  walnut  and  muffiroom  catchup,  the  fame  quantity  of  lemon- 
pickle,  a little  fait  and  pepper  ; lay  a coarfe  pafte  over  it  to  keep 
in  the  fleam,  and  put  it  for  two  hours  and  a half  in  a quick  oven; 
when  you  take  it  out,  hy  the  head  in  a foup-difh,  {kirn  off 
the  fat  from  the  gravy  and  ftrain  it  through  a fieve  into  a (lew- 
pan,  thicken  it  with  butter  rolled  in  flour ; and  when  it  has 
boiled  a few  minutes,  put  in  the  yolks  of  four  eggs  well  beaten  . 
and  minced  with  half  a pint  of  cream  ; have  ready  boiled  fome 
force-meat  balls,  half  an  ounce  of  truffles  and  morels,  but  da 
not  put  them  into  the  gravy  ; pour  the  gravy  over  the  head,  and 
garnifh  with  force-meat  balls,  truffles,  morels,  and  mufhrooms. 

A Calf’s  Head  clrejfed  after  the  Dutch  Way. 

Take  half  a pound  of  Spanifh  peas,  lay  them  in  water  a 
night ; then  one  pound  of  whole  rice,  mix  the  peas  and  rice 
together,  and  lay  it  round  the  head  in  a deep  difh  ; then  take 
two  quarts  of  water  feafoned  with  pepper  and  fair,  and  coloured 
with  faffren;  then  fend  it  to  bake. 

Do  flew  a Lamb's  or  Calf's  Head. 

First  wafh  it  and  pick  it  very  clean,  lay  it  in  water  for 
an  hour,  take  out  the  brains,  and  with  a {harp  penknife  care- 
fully take  out  the  bones  and  the  tongue,  but  be  careful  you  do 
not  break  the  meat  ; then  take  out  the  two  eyes,  and  take  two 
pounds  of  veal  and  two  pounds  of  beef-fuet,  a very  little 
thyme,  a good  piece  of  lemon-peel  minced,  a nutmeg  grated, 
and  two  anchovies  ; chop  all  very  well  together,  grate  two 
ftale  rolls,  and  mix  all  together  with  the  yolks  of  four  eggs  ; 
fave  enough  of  this  meat  to  make  about  twenty  balls,  take  half 
a pint  of  frelh  mufhrooms  clean  peeled  and  wafhed,  the  yolks 
of  fix  eggs  chopped,  half  a pint  of  oyfters  clean  wafhed,  or 
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pickled  cockles;  mix  all  thefe  together;  but  firft  ftew  your 
oyfters,  put  the  force-meat  into  the  head  and  .clofe  it,  tie  it 
tight  with  packthread  and  put  it  into  a deep  ftew-pan,  and 
put  to  it  two  quarts  of  gravy,  with  a blade  or  two  of  mace. 
Cover  it  clofe,  and  let  it  flew  two  hours  ; in  the  mean  time 
beat  up  the  brains  with  fome  lemon-peel  cut  fine,  a little  parfley 
chopped,  half  a nutmeg  grated,  and  the  yolk  of  an  egg  ; have 
fome  dripping  boiling,  fry  half  the  brains  in  little  cakes,  and 
fry  the  balls,  keep  them  both  hot  by  the  fire  ; take  half  an 
ounce  of  truffles  and  morels,  then  ftrain  the  gravy  the  head  was 
flewed  in,  put  the  truffles  and  morels  to  it  with  the  liquor,  and 
a few  mufhrooms  ; boil  all  together,  then  put  in  the  reft  of  the 
brains  that  are  not  fried,  flew  them  together  for  a minute  or 
two,  pour  it  over  the  head,  and  lay  the  fried  brains  and  balls 
round  it.  Garnifh  with  lemon.  You  may  fry  about  twelve 
oyfters  and  put  over. 

To  grill  a Calf's  Head. 

Wash  your  calf’s  head  clean,  and  boil  it  almoft  enough, 
then  take  it  up  and  hafii  one  half,  the  other  half  rub  over  with 
the  yolk  of  an  egg,  a little  pepper  and  fait,  ftrew  over  it 
bread  crumbs,  parfley  chopped  fmall,  and  a little  grated  lemon- 
peel,  fet  it  before  the  fire,  and  keep  baiting  it  all  the  time  to 
make  the  froth  rife  ; when  it  is  a fine  light  brown,  dilh  up 
your  hafh,  and  lay  the  grilled  fide  upon  it. 

Blanch  your  tongue,  flit  it  down  the  middle,  and  lay  it  on  a 
foup-plate  ; fkin  the  brains,  boil  them  with  a little  fage  and 
parfley  ; chop  them  fine,  and  mix  them  with  fome  melted  butter 
and  a fpoonful  of  cream,  make  them  hot,  and  pour  them  over 
the  tongue,  ferve  them  up,  and  they  are  fauce  for  the  head. 

A Breaft  of  Veal  in  Hodge-podge. 

Take  a breaft  of  veal,  cut  the  brifket  into  little  pieces,  and 
every  bone  afunder,  then  flour  it,  and  put  half  a pound  of 
good  butter  into  a ftew-pan  ; when  it  is  hot,  throw  in  the 
veal,  fry  it  all  over  of  a fine  light  brown,  and  then  have  ready 
a tea-kettle  of  water  boiling;  pour  it  in  the  ftew-pan,  fill  it 
up  and  ftir  it  round,  throw  in  a pint  of  green  peas,  a fine  let- 
tuce whole,  clean  wafhed,  two  or  three  blades  of  mace,  a little 
whole  pepper  tied  in  a muflin  rag,  a little  bundle  of  fweet  herbs, 
a fmall  onion  ftuck  with  a few  cloves,  and  a little  fait.  Cover 
it  clofe,  and  let  it  flew  an  hour,'  or  till  it  is  boiled  to  your 
palate,  if  you  would  have  foup  made  of  it ; if  you  would  only 
have  fauce  to  eat  with  the  veal,  you  muft  flew  it  till  there  is 
juft  as  much  as  you  would  have  for  fauce,  and  feafon  it  with 
fait  to  your  palate  j take  out  the  onion,  fweet  herbs,  and  fpice, 
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and  pour  it  all  together  into  your  difh.  It  is  a fine  difh.  If 
you  have  no  peas,  pare  three  or  four  cucumbers,  fcoop  out  the 
pulp,  and  cut  it  into  little  pieces,  and  take  four  or  five  heads 
ot  celery,  clean  waffled,  and  cut  the  white  part  fmall  ; when 
you  have  no  lettuces,  take  the  little  hearts  of  favoys,  or  the 
little  young  fprouts  that  grow  on  the  old  cabbage- ftalks,  about 
as  big  as  the  top  of  yoyr  thumb. 

N.  B.  If  you  would  make  a very  fine  difh  of  it,  fill  the  infide 
of  your  lettuce  with  force-meat,  and  tie  the  top.  clofe  with  a 
thread  ; flew  it  till  there  is  but  juft  enough  for  fauce  ; fet  the 
lettuce  in  the  middle  and  the  veal  round,  and  pour  the  fauce 
all  over  it.  Gamiifh  your  difh  with  rafped  bread  made  into- 
figures  with  your  fingers.  This  is  the  cheapeft  way  of  drefiing 
a breaft  of  veal  to  be  good,  and  ferve  a number  of  people. 


To  collar  a Breajl  of  Veal: 

Take  a very  fharp  knife,  and  nicely  take  out  all  the  bones, 
but  take  great  care  you  do  not  cut  the  meat  through  : pick  all 
the  fat  arid  meat  off  the  bones,  then  grate  fome  nutmeg  all  over 
the  infide  of  the  veal,  a very  little  beaten  mace,  a little  pepper 
and  fait,  a few  fweet  herbs  fhred  final!,  fome  parfley,  a little 
lemon  peel  flared  final],  a few  crumbs  of  bread,  and  the  bits  of 
fat  picked  off  the  bones ; roll  it  up  tight,  flick  one  fkewer  in  to 
hold  it  together,  but  do  it  cleverly,  that  it  {lands  upright  in  the 
difh  ; tie  a packthread  acrofs  it  to  hold  it  together,  fpit  it,  then 
"roll  the  caul  all  round  it,  and  roafl  it.  An  hour  and  a quarter 

will  do  it.  When  it  has  been  about  an  hour  at  the  fire,  take 

off  the  caul,  dredge  it  with  flour,  bade  it  well  with  frefh  butter, 
and  let  it  be  of  a fine  brown.  For  fauce  take  two-pennyworth 
of  gravy  beef,  cut  it  and  hack  it  well,  then  flour  it,  fry  it  a little 
brown,  then  pour  into  your  dew-pan  fome  boiling  water,  flir 
it  well  together,  then  fill  your  pan  two  parts  full  of  water ; put 
in  an  onion,  a bundle  of  fweet  herbs,  a little  cruft  of  bread 
loaded,  two  or  three  blades  of  mace,  four  cloves,  fome  whole 
pepper,  and  the  bones  of  the  veal.  Cover  it  clofe,  and  let  it 

flew  till  it  is  quite  rich  and  thick  ; then  drain  it,  boil  it  up  with 

fome  truffles  and  morels,  a few  mufhrooms,  a fpoonful  of  catch- 
up, two  or  three  bottoms  of  artichokes,  if  you  have  them  ; add 
a little  fait,  juft  enough  to  feafon  the  gravy,  take  the  pack- 
thread off  the  veal,  and  fet  it  upright  in  the  difli  ; cut  the  fweet- 
bread  into  four,  and  broil  it  of  a fine  brown,  with  a few  force- 
meat balls  fried  ; lay  thefe  round  the  difh,  and  pour  in  the 
fauce.  Garnifh  the  difh  with  lemon,  and  fend  it  to  table. 


To  collar  a Breajl  of  Mutton. 
Do  it  the  fame  way,  and  it  eats  very  well  y 
take  off  the  fkin. 


but  vou  mud 
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Another  good  Way  to  drefs  a Brea/}  of  Mutton. 

Collar  as  before  ; roaft  it,  and  bade  it  with  half  a pint 
of  red  wine,  when  that  is  all  foaked  in,  bafte  it  well  with  but- 
ter, have  a little  good  gravy,  fet  the  mutton  upright  in  the  difh, 
pour  in  the  gravy,  have  fweet-fauce  as  for  venifon,  and  fend  it 
to  table.  Do  not  garnifh  the  difh,  but  be  fuie  to  take  the 
fkin  off  the  mutton. 

The  infide  of  a furloin  of  beef  is  very  good  done  this  way. 
If  you  do  not  like  the  wine,  a quart  of  milk  and  a quarter  of 
a pound  of  butter  put  into  the  dripping-pan  does  full  as  well 
to  bafte  it. 

To  ragoo  a Leg  of  Mutton, 

Take  all  the  fkin  and  fat  off,  cut  it  very  thin  the  right  way  of 
the  grain,  then  butter  your  ftew-pan,  and  fliake  fome  flour  into 
it ; flice  half  a lemon  and  half  an  onion,  cut  them  very  final!, 
a little  bundle  of  f'weet  herbs,  and  a blade  of  mace.  Put  all 
together  with  your  meat  into  the  pan,  ftir  it  a minute  or  two, 
and  then  put  in  fix  fpoonfuls  of  gravy,  and  have  ready  an  an- 
chovy minced  fin  all  ; mix  it  with  fome  butter  and  flour,  ftir  it 
all  together  for  fix  minutes,  and  then  difh  it  up. 

To  ragoo  Hogs’  Feet  and  Ears. 

Take  your  ears  out  of  the  pickle  they  are  foufed  in,  or  boil 
them  till  they  are  tender,  then  cut  them  into  little  thin  bits, 
about  two  inches  long,  and  about  as  thick  as  a quill  ; put  them 
into  your  ftew-pan  with  half  a pint  of  good  gravy,  or  as  much 
as  will  cover  them,  a glafs  of  white  wine,  a good  deal  of  muf- 
tard,  a good  piece  of  butter  rolled  in  flour,  and  a little  pepper 
and  fait  ; ftir  all  together  till  it  is  of  a line  thicknefs,  and  then 
difh  it  up.  The  hogs’  feet  muft  not  be  ftewed  but  boiled  ten- 
der, then  flit  them  in  two,  and  put  the  yolk  of  an  egg  over  and 
crumbs  of  bread,  and  broil  or  fry  them  ; pat  the  ragoo  of  ears 
in  the  middle,  and  the  feet  round  it. 

N.B.  They  make  a very  pretty  difh  fried  with  butter  and 
muftard,  and  a little  good  gravy,  if  you  like  it.  Then  only 
cut  the  feet  and  ears  in  two.  You  may  add  half  an  onion,  cut 
fmall, 

To  ragoo  a Neck  of  Veal. 

Cut  a neck  of  veal  into  fteaks,  flatten  them  with  a rolling- 
pin,  feafon  them  with  fait,  pepper,  cloves,  and  mace,  lard  them 
with  bacon,  lemon-peel,  and  thyme,  dip  them  in  the  yolks  of 
eggs,  make  a fheet  of  ftrong  foolfcap  paper  up  at  the  four 
corners  in  the  form  of  a dripping-pan  ; pin  up  the  corners, 
butter  the  paper  and  alfo  the  gridiron,  and  fet  it  over  a fire  of 
charcoal ; put  in  your  meat,  let  it  do  Jcifurely,  keep  it  balling 
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and  turning  to  keep  in  the  gravy  ; and  when  it  is  enough  have 
ready  half  a pint  of  flrong  gravy,  feafon  it  high,  put  in  mufh- 
rooms  and  pickles,  force-meat  balls  dipped  in  the  yolks  of  eggs, 
oyflers  flewed  and  fried,  to  lay  round  and  at  the  top  of  your 
difh,  and  then  ferve  it  up.  If  for  a brown  ragoo,  put  in  red 
wine.  If  for  a white  one,  put  in  white  wine,  -with  the  yolks 
of  eggs  beat  up  with  two  or  three  fpoonfuls  of  cream. 

To  ragoo  a Brea/l  of  Peal. 

Take  yourbreaft  of  veal,  put  it  into  alarge  fiew-pan,  put  in 
a bundle  of  fweet  herbs,  an  onion,  fome  black  and  white  pep- 
per, a blade  or  two  of  mace,  two  or  three  cloves,  a very  little 
piece  of  lemon-peel,  and  juft  cover  it  with  water  : when  it  is 
tender  take  it  up,  bone  it,  put  in  the  bones,  boil  it  up  till  the 
gravy  is  very  good,  then  {train  it  off,  and  if  you  have  a little 
rich  beef-gravy,  add  a quarter  of  a pint,  put  in  half  an  ounce 
of  truffles  and  morels,  a fpoonful  or  tyvo  of  catchup,  two  or 
three  fpoonfuls  of  white  wine,  and  let  them  all  boil  together  : 
'in  the  mean  time  flour  the  veal,  and  fry  it  in  butter  till  it  is  of 
a fine  brown,  then  drain  out  all  the  butter,  and  pour  the  gravy 
you  are  boiling  to  the  veal,  with  a few  mufhrooms  ; boil  all 
together  till  the  fauce  is  rich  and  thick,  and  cut  the  fweetbread 
into  four.  A few  force-meat  balls  are  proper  in  it.  Lay  the 
veal  in  the  difh,  and  pour  the  fauce  all  over  it.  Garntfh  with 
lemon. 

Or  thus  : Half  roafl  a breafl  of  veal,  then  cut  it  in  fquare 
pieces  ; put  it  into  a flew-pan,  with  half  a pint  of  gravy,  a pint 
of  water,  a bundle  of  fweet  herbs,  an  onion  fluck  with  cloves, 
a little  mace,  and  ftew  it  till  it  is  tender ; then  take  it  out,  and 
pull  out  all  the  bones,  flrain  the  gravy  through  a fieve,  then 
put  it  into  the  flew-pan  again,  with  a fpoonful  of  muflard, 
fome  truffles  and  morels,  a fweetbread  cut  in  pieces,  one  arti- 
choke-bottom, about  twenty  force-meat  balls,  fome  butter  rolled 
in  flour,  enough  to  thicken  it ; boil  it  up  till  it  is  of  a proper 
thicknefs  ; feafon  it  with  pepper  and  fait,  then  put  in  your  veal, 
{lew  it  for  five  minutes,  add  the  juice  of  half  a lemon,  then  put 
your  meat  into  the  difh,  the  ragoo  all  over  it.  Garnifh  with 
lemon  and  beet-root. 

Another  Way  to  ragoo  a Breajl  of  Veal. 

You  may  bone  it  nicely,  flour  it,  and  fry  it  of  a fine  brown, 
then  pour  the  fat  out  of  the  pan,  and  the  ingredients  as  above, 
with  the  bones  ; when  enough,  take  it  out,  and  flrain  the  li- 
quor, then  put  in  your  meat  again,  with  the  ingredients,  as 
before  diredled. 

To 
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To  ragoo  a Fillet  of  Veal. 

Lard  your  fillet  and  half  roaft  it,  then  put  it  in  a toffing- 
pan,  with  two  quarts  of  good  gravy,  cover  it  clofe  and  let  it 
Hew  till  tender,  then  add  one  fpoonful  of  white  wine,  one  of 
browning,  one  of  catchup,  a tea-fpoonful  of  lemon-pickle,  a little 
caper  liquor,  half  an  ounce  of  morels,  thicken  with  flour  and 
butter,  lay  round  it  a few  yolks  of  eggs. 

To  ragoo  Sweetbreads. 

Rub  them  over  with  the  yolk  of  an  egg,  ftrew  over  them 
bread-crumbs,  parfley,  thyme,  and  fweet-marjoram  fhred  fmall, 
and  pepper  and  fait,  make  a roll  of  force-meat  like  a fweet- 
bread,  and  put  it  in  a veal  caul,  and  roaft  them  in  a Dutch 
oven  ; take  fume  brown  gravy,  and  put  to  it  a little  lemon-pickle, 
mufhroom-catchup,  and  the  end  of  a lemon,  boil  the  gravy, 
and  when  the  fweetbreads  are  enough,  lay  them  in  a difli,  with 
a force-meat  in  'the  middle,  take  the  end  of  the  lemon  out,  and 
pour  the  gravy  into  the  difli,  and  ferve  them  up. 

To  make  a Ragoo  of  Latnb. 

Take  a fore-quarter  of  lamb,  cut  the  knuckle-bone  off, 
lard  it  with  little  thin  bits  of  bacon,  flour  it,  fry  it  of  a fine 
brown,  and  then  put  it  into  an  earthen  pot  or  ftew-pan  ; put 
to  it  a quart  of  broth  or  good  gravy,  a bundle  of  herbs,  a littie 
mace,  two  or  thiee  cloves,  and  a little  whole  pepper  ; cover 
it  clofe,  and  let  it  flew  pretty  faft  for  half  an  hour ; pour  the 
liquor  all  out,  ftrain  it,  keep  the  lamb  hot  in  the  pot  till  the 
fauce  is  ready.  Take  half  a pint  of  ovfters,  flour  them,  fry 
them  brown,  drain  out  all  the  fat  clean  that  you  fried  them  in, 
fkim  all  the  fat  off  the  gravy,  then  pour  it  in  to  the  oyfters,  put 
in  an  anchovy,  and  two  fpoonfuls  of  either  red  or  white  wine  j 
boil  all  together  till  there  is  juft  enough  for  fauce,  add  fome 
frefh  mufhrooms  (if  you  can  get  them)  and  fome  pickled  ones, 
with  a fpoonful  of  the  pickle,  or  the  juice  of  half  a lemon.  Lay 
your  lamb  in  the  difh,  and  pour  the  fauce  over  it.  Garnifh  with 
lemon. 

To  ragoo  a Piece  of  Reef. 

Take  a large  piece  of  the  flank,  which  has  fat  at  the  top, 
cut  fquare,  or  any  piece  that  has  fat  at  the  top,  but  no  bones. 
The  rump  does  well.  Cut  all  nicely  off  the  bone  (which 
makes  fine  foup)  ; then  take  a large  ftew-pan,  and  with  a good 
piece  of  butter  fry  it  a little  brown  all  over,  flouring  your  meat 
well  before  you  put  it  into  the  pan,  then  pour  in  as  much  gravy 
as  will  cover  it,  made  thus ; take  about  a pound  of  coarfe  beef, 
a little  piece  of  veal  cut  fmall,  a bundle  of  fvveet  herbs,  an 
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onion.  Come  whole  black  pepper  and  white  pepper,  two  or 
three  large  blades  of  mace,  four  or  five  cloves,  a piece  of  carrot, 
a little  piece  of  bacon  fteeped  in  vinegar  a little  while,  a cruft 
of  bread  toafted  brown  ; put  to  this  a quart  of  whhe  wine,  and 
let  it  boil  till  half  is  wafted.  While  this  is  making,  pour  a 
quart  of  boiling  water  into  the  ftew-pan,  cover  it  clofe,  and 
let  it  be  ftewing  foftly  ; when  the  gravy  is  done,  ftrain  it,  pour 
it  into  the  pan  where  the  beef  is,  take  an  ounce  of  truffles  and 
morels  cut  fmall,  fome  frefii  or  dried  mufflrooms  cut  fmall, 
two  fpoonfuls  of  catchup,  and  cover  it  clofe.  Let  all  this  ftew 
till  the  fauce  is  rich  and  thick  ; then  have  ready  fome  artichoke- 
bottoms  cut  into  four,  and  a few  pickled  mufbrooms,  give 
them  a boil  or  two,  and  when  your  meat  is  tender,  and  your 
fauce  quite  rich,  lay  the  meat  into  a difii  and  pour  the  fauce 
over  it.  You  may  add  a fweetbread  cut  in  fix  pieces,  a palate 
ftewed  tender  cut  into  little  pieces,  fome  ccck’s-combs,  and  a 
few  force-meat  balls.  Thefe  are  a great  addition,  but  it  will 
be  good  without. 

N.  B.  For  variety,  when  the  beef  is  ready,  and  the  gravy 
put  to  it,  add  a large  bunch  of  celery  cut  fmall  and  waffled 
dean,  two  fpoonfuls  of  catchup,  and  a glafs  of  red  wine.  Omit 
all  the  other  ingredients.  When  the  meat  and  celery  are  tender, 
and  the  fauce  rich  and  good,  ferve  it  up.  It  is  alfo  very  good 
this  way  : take  fix  large  cucumbers,  fcoop  out  the  feeds,  pare 
them,  cut  them  into  flices,  and  do  them  juft  as  you  go  the 
celery. 

To  force  the  In  fide  of  a Sirloin  of  Beef. 

Take  a fflarp  knife,  and  carefully  lift  up  the  fat  of  the  in- 
fide, take  out  all  the  meat  clofe  to  the  bone,  chop  it  fmall, 
take  a pound  of  fuet  and  chop  fine,  about  as  many  crumbs  of 
bread,  a little  thyme  and  lemon-peel,  a little  pepper  and  fait, 
half  a nutmeg  grated,  and  two  fflalots  chopped  fine  ; mix  and 
beat  all  very  fine  in  a marble  mortar,  with  a glafs  of  red  wine, 
then  put  it  into  the  fame  place,  cover  it  with  the  fkin  and  far, 
fkewer  it  down  with  finefkewers,  and  cover  it  with  paper.  Do 
do  not  take  the  paper  off  till  the  meat  is  on  the  dilh.  T ake  a 
quarter  of  a pint  of  red  wine,  two  fflalots  fflred  fmall,  boil  them, 
and  pour  into  the  diffl,  with  the  gravy  which  comes  out  of  the 
meat ; it  eats  well.  Spit  your  meat  before  you  take  out  the 
infide. 

Another  Way  to  force  a Sirloin. 

XVhen  it  is  quite  roafted,  take  it  up,  and  lay  it  in  the  diffl  with 
the  infide  uppermoft  ; with  a fharp  knife  lift  up  the  fk:n,  b2c:c 
and  cut  the  infide  very  fine,  ftiake  a little  pepper  and  fait  over 
it,  with  two  fflalots.  cover  it  with  the  lkin,  and  fend  it  to  table. 
You  may  add  red  wine  or  vinegar,  juft  as  you  like. 
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Sirloin  of  Beef  tn  Epigram. 

Roast  a fji loin  of  beet,  take  it  off  the  fpit,  then  raife  the 
Ikin  carefully  off,  and  cut  the  lean  part  of  the  beef  out,  but 
cbferve  not  to  cut  near  the  ends  or  fidcs  ; hafh  the  meat  in  the 
following  manner : cut  it  into  pieces  about  as  big  as  a crown- 
piece,  put  half  a pint  of  gravy  into  a tofs  pan,  an  onion  chopt 
fine,  two  fpoonfuls  of  catchup,  feme  pepper  and  fait,  fix  fmall 
pickled  cucumbers  cut  in  thin  flices,  and  the  gravy  that  comes 
from  the  beef,  a little  butter  rolled  in  flout,  put  the  meat  in,  and 
tofs  it  up  for  five  minutes,  put  it  on  the  firloin,  and  then  put  the 
ikin  over,  and  fend  it  to  table.  Garnifh  with  horfe-radifh. 

You  may  do  the  infide  inftead  of  the  outfide,  if  you  pleafe. 

To  force  the  Infide  of  a Rump  of  Beef. 

Y ou  may  do  it  juft  in  the  fame  manner,  only  lift  up  the  out- 
ride fkin,  take  the  middle  of  the  meat,  and  do  as  before  direffed  ; 
put  it  into  the  fame  place,  and  with  fine  fkewers  put  it  down 
clofe. 

To  force  a Round  of  Beef . 

Take  a good  round  of  beef,  and  rub  over  it  a quarter  of  an 
hour  with  two  ounces  of  faltpetre,  the  fame  of  b-y-falt,  half  a 
pound  of  brown  fugar,  and  a pound  of  common  fait,  let  it  lie 
in  it  for  ten  or  twelve  days,  turn  it  once  every  day  in  the  brine, 
then  wafh  it  well,  and  make  holes  in  it  with  a penknife  about 
an  inch  one  from  another,  and  fill  one  hole  with  fhred  parfley, 
a fecond  with  fat  pork  cut  in  fmall  pieces,  and  a third  with 
bread-crumbs,  beef-marrow7,  a little  mace,  nutmeg,  pepper,  and 
fait  mixed  together,  then  parfley,  and  fo  on  till  you  have  filled 
all  the  holes  ; then  wrap  your  beef  in  a cloth,  and  bind  it  with 
a fillet,  and  boil  it  four  hours  when  it  is  cold,  bind  it  over 
again,  and  cut  a thin  flice  off  before  you  fend  it  to  the  table  j 
garnifh  with  parfley  and  red  cabbage. 

A forced  Leg  of  Lamb. 

Take  a large  leg  of  lamb,  cut  along  flit  on  the  back  fide 
and  take  out  the  meat,  but  take  great  care  you  do  not  deface 
the  other  fide  ; then  chop  the  meat  fmall  with  marrow,  half  a 
pound  of  beef-fuet,  fomeoyfters-,  an  anchovy  walked,  an  onion, 
lome  fweet  herbs,  a little  lemon-peel,  and  fbme  beaten  mace 
and  nutmeg  ; beat  all  thefe  together  in  a mortar,  fluff  it  up  in 
the  fhape  it  w’as  before,  few  it  up,  and  rub  it  over  with  the  yolks 
of  eggs  beaten,  fpit  it,  flour  it  all  over,  lay  it  to  the  fire,  and 
bafte  it  with  butter.  An  hour  will  roaft  it.  You  may  bake  it, 
if  you  pleafe,  but  then  you  muft  butter  the  difh,  and  lay  the 
butter  over  it : cut  the  loin  into  fttaks,  feafon  them  with  pep- 
per, 
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per,  fait,  and  nutmeg,  lemon-peel  cut  fine,  and  a few  fweet 
herbs  ; fry  them  in  frefh  butter  of  a fine  brown,  then  pour  out 
all  the  butter,  put  in  a quarter  of  a pint  of  white  wine,  fhake 
it  about,  and  put  in  half  a pint  of  ftrong  gravy,  wherein  good 
fpice  has  been  boiled,  a quarter  of  a pint  of  oyfters  and  the 
liquor,  fome  mufhronms,  and  a fpoonful  of  the  pickle,  a piece 
of  butter  rolled  in  Hour,  and  the  yolk  of  an  egg  beat ; ftir  all 
Chefe  together  till  thick,  then  lay  your  leg  of  lamb  in  the  difh, 
and  the  loin  round  it ; pour  the  fauce  over  it,  and  garnifh  with 
lemon. 

To  force  a Leg  of  Lamb  another  Way. 

With  a {harp  knife  carefully  take  out  all  the  meat,  and 
leave  the  fkin  whole  and  the  fat  on  it,  make  the  lean  you  cut 
out  into  force-meat  thus  : to  two  pounds  of  meat  add  two 
pounds  of  beef-fuet  cut  fine,  and  beat  in  a marble  mortar  till 
it  is  very  fine,  and  take  away  all  the  fkin  of  the  meat  and  fuet, 
then  mix  it  with  four  fpoonfuls  of  grated  bread,  eight  or  ten 
cloves,  five  or  fix  large  blades  of  mace  dried  and  beat  fine,  half 
a large  nutmeg  grated,  a little  pepper  and  fait,  a little  lemon- 
peel  cut  fine,  a very  little  thyme,  fome  parfiey,  and  four  eggs ; 
mix  all  together,  put  it  into  the  fkin  again  juft  as  it  was,  in  the 
fame  (hape,  few  it  up,  roaft  it,  bafte  it  with  butter,  cut  the  loin 
into  fteaks  and  fry  it  nicely,  lay  the  leg  in  the  difh  and  the 
loin  round  it,  with  ftewed  cauliflower  all  round  upon  the  loin; 
pour  a pint  of  good  gravy  into  the  difh,  and  fend  it  to  table.  If 
you  do  not  like  the  cauliflower,  it  may  be  omitted. 

To  force  a large  Fowl. 

Cut  the  (kin  down  the  back,  and  carefully  flit  it  up  fo  as 
to  take  out  all  the  meat,  mix  it  with  one  pound  of  beef-fuet, 
cut  it  final!,  and  beat  them  together  in  a marble  mortar ; take 
a pint  of  large  oyfters  cut  fmall,  two  anchovies  cut  fmall,  ore 
fhalot  cut  fine,  a few  fweet  herbs,  a little  pepper,  a little  nut- 
meg grated,  and  the  yolks  of  four  eggs  ; mix  all  together  and 
lay  this  on  the  bones,  draw  over  the  fkin,  and  few  up  the  back, 
put  the  fowl  into  a bladder,  boil  it  an  hour  and  a quarter, 
flew  fome  oyfters  in  good  gravy  thickened  with  a piece  of 
butter  rolled  in  flour  ; take  the  fowl  out  of  the  bladder,  lay 
it  in  your  difh,  and  pour  the  fauce  over  it.  Garnilh  with  lemon. 

It  eats  much  better  roafted  with  the  fame  fauce. 

To  roafl  a Turkey  the  genteel  IT  ay. 

First  cut  it  down  the  back,  and  with  a fliarp  penknife,  bone 
it,  then  make  your  force-meat  thus  : take  a large  fowl  or  a 
pound  of  veal,  as  much  grated  bread,  half  a pound  of  fuet  cut 
and  beat  very  fine,  a little  beaten  mace,  two  cloves,  halt  a 

nutmeg 
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nutmeg  grated,  about  a large  tea-fpoonful  of  lemon-peel,  and 
the  yolks  of  two  eggs;  mix  all  together  with  a little  pepper 
and  fait,  fill  up  the  places  where  the  bones  came  out,  and  fill 
the  body,  that  it  may  look  juft  as  it  did  before,  few  up  the  back, 
and  roaft  it.  You  may  have  oyfter-fauce,  celery-fauce,  or  juft 
as  you  pleafe ; put  good  gravy  in  the  difh,  and  garnifh  with, 
lemon  is  as  good  as  any  thing.  Be  fure  to  leave  the  pinions 
on. 

To  flew  a Knuckle  of  V eal. 

Be  fure  let  the  pot  or  fauce-pan  be  very  clean,  lay  at  the 
bottom  four  clean  wooden  fkewers,  wafli  and  clean  the  knuckle 
very  well,  then  lay  it  in  the  pot  with  two  or  three  blades  of 
mace,  a little  whole  pepper,  a little  piece  of  thyme,  a fmall 
onion,  a cruft  of  bread,  and  two  quarts  of  water.  Cover  it  down 
clofe,  make  it  boil,  then  only  let  it  fimmer  for  two  hours,  and 
when  it  is  enough  take  it  up,  lay  it  in  a difh,  and  ftrain  the 
broth  over  it. 

Another  JVay  to  Jlew  a Knuckle  of  Veal. 

Clean  it  as  before  directed,  and  boil  it  till  there  is  juft: 
enough  for  fauce,  add  one  fpoonful  of  catchup,  one  of  red 
wine,  and  one  of  walnut-pickle,  fome  truffles  and  morels,  or 
fome  dried  mufhrooms  cut  fmall  ; boil  all  together.  Take  up 
the  knuckle,  lay  it  in  a difh,  pour  the  fauce  over  it,  and  fend 
it  up. 

To  Jlew  a Fillet  of  Veal. 

Take  a fillet  of  a cow-calf,  fluff"  it  well  under  the  udder, 
at  the  bone  and  quite  through  to  the  fhank,  put  it  in  the  oven, 
with  a pint  of  water  under  it,  till  it  is  a fine  brown,  then  put 
it  in  a ftew-pan  with  three  pints  of  gravy,  flew  it  tender,  put 
in  a few  morels,  truffles,  a tea-fpoonful  qf  lemon-pickle,  a large 
one  of  browning,  and  one  of  catchup,  and  a little  Cayenne  pep- 
per, thicken  with  a lump  of  butter  rolled  in  flour,  difh  up  your 
veal,  ftrain  your  gravy  over,  lay  round  force-meat  balls  : garnifh 
with  pickles  and  lemon. 

Beef  Tremblant. 

Take  the  fat  end  of  a brifket  of  beef,  and  tie  it  up  clofe 
with  pack-thread  ; put  it  in  a pot  of  water,  and  boil  it  fix  hours 
very  gently  ; feafon  the  water  with  a little  fait,  a handful  of 
all-fpice,  two  onions,  two  turnips,  and  a carrot : in  the  mean 
while  put  a piece  of  butter  in  a ftew-pan  and  melt  it,  then  put 
in  two  fpoonfuls  of  flour,  and  ftir  it  till  it  is  fmooth  put  in 
a quart  of  gravy,  a fpoonful  of  catchup,  the  fame  of  browning, 
a gill  of  white  wine,  carrots  and  turnips,  and  cut  the  fame  as 
for  harrico  of  mutton  ; ftew  them  gently  till  the  roots  are  ten- 
der, feafon  with  pepper  and  fait,  fkim  all  the  fat  clean  off", 

put 
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put  the  beef  in  the  difh,  and  pour  the  fauce  all  over.  Garnifh 
with  pickle  of  any  fort ; or  make  a fauce  thus  : chop  a handful 
of  parfley,  one  onion,  four  pickled  cucumbers,  one  walnut  and 
a gill  of  capers;  put  them  in  a pint  of  good  gravy,  and  thicken 
it  with  a little  butter  rolled  in  flour,  and  feafon  it  with  pepper 
and  fait;  boil  it  up  for  ten  minutes,  and  then  put  over  the 
beef;  or  you  may  put  the  beef  in  a difh,  and  put  greens  and 
carrots  round  it. 

Beef  a la  Daub. 

Take  a rump  and  bone  it,  or  a part  of  the  leg-of-mut- 
ton-piece, or  a piece  of  the  buttock ; cut  fome  fat  bacon  as 
long  as  the  beef  is  thick,  and  about  a quarter  of  an  inch  fquare  ; 
take  eight  cloves,  four  blades  of  mace,  a little  all-fpice,  and 
half  a nutmeg  beat  very  fine;  chop  a good  handful  of  parfley 
fine,  fome  l'weet  herbs  of  all  forts  chopped  fine,  and  fome  pep- 
per and  fait  ; roll  the  bacon  in  thefe,  and  then  take  a large 
larding-pin,  or  a fmall  bladed  knife,  and  put  the  bacon  through 
and  through  the  beef  with  the  larding  pin  or  knife  ; when  that 
is  done,  put  it  in  a flew-pan,  with  brown  gravy  enough  to 
cover  if.  Chop  three  blades -of  garlic  very  fine,  and  put  in 
fome  frefh  mufhrooms  or  champignons,  two  large  onions,  and 
a carrot : flew  it  gently  for  fix  hours ; then  take  the  meat  out, 
flrain  oft'  the  gravy,  and  fkim  all  the  fat  off.  Put  your  meat 
and  gravy  into  the  pan  again  ; put  a gill  of  white  wine  into 
the  gravy,  and  if  it  wants  feafoning,  feafon  with  pepper  and 
fait ; flew  them  gently  for  half  an  hour  ; add  fome  artichoke- 
bottoms,  truffles  and  morels,  oyflers,  and  a fpoonful  of  vine- 
gar. Put  the  meat  in  a foup-difh,  and  the  fauce  over  it;  or 
you  may  put  turnips  cut  in  round  pieces,  and  carrots  cut  round, 
fome  fmall  onions,,  and  thicken  the  fauce ; then  put  the  meat 
in,  and  flew  it  gently  for  half  an  hour  with  a gill  of  white 
wine.  Some  like  favoys  or  cabbage  ftewed  and  put  into  the 
fauce. 

To  make  Beef  Alamode. 

Take  a fmall  buttock,  or  leg  of-mutton-piece  of  beef,  or 
a clod,  or  a piece  of  buttock  of  beef,  alfo  two  dozen  of  cloves, 
2s  much  mace,  and  half  an  ounce  of  all  fpice  beat  fine;  chop 
a large  handful  of  parfley,  and  all  forts  of  fweet  herbs  fine  (cut 
fat  bacon  as  for  beef  a la  Daub,  and  put  it  into  the  fpice,  &c. 
and  into  the  beef  the  fame);  put  it  into  a pot,  and  cover  it 
with  water  ; chop  four  large  onions  very  fine,  and  fix  cloves  of 
garlic,  fix  bay-leaves,  and  a handful  of  champignons  or  frefli 
rnufhrooms;  put  all  into  the  pot  with  a pint  of  porter  or  ale, 
and  half  a pint  of  red  wine  ; put  in  fome  pepper  and  fait,  fome 
Cayenne  pepper,  a Ipoonful  of  vinegar,  ftrew  three  handfuls  of 
bread  rafpin^s,  fifted  fine,  over  all ; cover  the  pet  dofe,  and 
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flew  it  for  fix  hours,  or  according  to  the  ftze  of  the  piece;  if 
a laroe  piece,  eight  hours  ; then  take  the  beef  out  and  put  it  in 
a deep  di(h,  and  keep  it  hot  over  fome  boiling  water;  ftrain 
the  <'iavy  through  a fieve,  and  pick  out  the  champignons  or 
mulhrooms ; fkim  all  the  fat  off  clean,  put  it  into  your  pot 
again,  and  give  it  a boil  up ; if  not  feafoned  enough,  feafon  it 
to  your  liking';  then  put  the  gravy  over  your  beef,  and  fend  it 
to  table  hot ; or  you  may  cut  it  in  flices  if  you  like  it  beft,  or 
put  it  to  get  cold,  and  cut  it  in  flices  with  the  gravy  over  it; 
for  whence  gravy  is  cold,  it  will  be  in  a ftrong  jelly. 

N.  B.  This  makes  an  excellent  dilh,  but  many  of  the  in- 
gredients, fuch  as  the  garlic,  mufhrooms,  &c.  may  be  left  out. 

Beef  Alamode  in  Pieces. 

You  muff  take  a buttock  of  beef,  cut  it  into  two-pound 
pieces,  lard  them  with  bacon,  fry  them  brown,  put  them  into 
a pot  that  will  juft  hold  them,  put  in  two  quarts  of  broth  or 
gravy,  a few  fweet  herbs,  an  onion,  fome  mace,  cloves,  nut- 
meg, pepper  and  fait  ; when  that  is  done,  cover  it  clofe,  and 
flew  it  till  it  is  tender,  fkim  off  all  the  fat,  lay  the  meat  in  the 
difh,  and  ftrain  the  fauce  over  it.  You  may  ferve  it  up  hot  or 
cold. 

To  Jlcw  Beef- Steaks. 

Take  rump- fteaks,  pepper  and  fait  them,  lay  them  in  a 
ftew-pan,  pour  in  half  a pint  of  water,  a blade  or  two  of  mace, 
two  or  three  cloves,  a little  bundle  of  fweet  herbs,  an  an- 
chovy, a piece  of  butter  rolled  in  flour,  a glafs  of  white  wine, 
and  an  onion  ; cover  them  clofe>  and  let  them  ftew  foftly  till 
they  are  tender ; then  take  out  the  fteaks,  flour  them,  fry  them 
in  frefh  butter,  and  pour  away  all  the  fat,  ftrain  the  fauce 
they  were  ftewed  in,  and  pour  into  the  pan  ; tofs  it  all  up  to- 
gether till  the  fauce  is  quite  hot  and  thick.  If  you  add  a quar- 
ter of  a pint  of  oyfters,  it  will  make  it  the  better.  Lay  the 
fteaks  into  the  dilh,  and  pour  the  fauce  over  them.  Garnifll 
with  any  pickle  you  like. 

Beef- Steaks  after  the  French  Way. 

Take  fome  beaf-fteaks,  broil  them  till  they  are  half  done, 
while  the  fteaks  are  doing,  have  ready  in  a ftew-pan  fome  red 
wine,  a fpoonful  or  two  of  gravy,  feafon  it  with  fait,  pepper, 
fome  fhalots ; then  take  the  fteaks,  and  cut  in  fquares,  and  put 
in  the  fauce  ; yon  mud  put  fome  vinegar,  cover  it  dole,  and 
let  it  fimmer  on  a flow  fire  half  an  hour. 

A pretty  Side- difh  of  Beef, 

Roast  a tender  piece  of  beef,  lay  fat  bacon  all  over  it,  and 
roll  itin  paper,  bafte  it,  and  when  it  is  roafted  cut  about  two  pounds 

i in 


62  the  ART  OF  COOKERY 

in  thin  flices,  lay  them  in  a ftew-pan,  and  take  fix  large  cu-’ 
cumbers,  peel  them,  and  chop  them  fmall,  lay  over  them  a 
little  pepper  and  fait,  and  (lew  them  in  butter  for  about  ten 
minutes,  then  drain  out  the  butter,  and  fhake  fome  flour  over 
them;  tofs  them  up,  pour  in  half  a pint  of  gravy,  let  them 
ftevv  till  they  are  thick,  and  difh  them  up. 

To  flew  a Rump  of  Beef. 

Having  boiled  it  till  it  is  little  more  than  half  enough, 
take  it  up,  and  peel  off  the  fkin  : take  fait,  pepper,  beaten 
mace,  grated  nutmeg,  a handful  of  parfley,  a little  thyme, 
winter- favory,  fweet-marjoram,  all  chopped  fine  and  mixed, 
and  fluff  them  in  great  holes  in  the  fat  and  lean,  the  reft  fpread 
over  it,  with  the  yolks  of  two  eggs;  fave  the  gravy  that  runs 
out,  put  to  it  a pint  of  claret,  and  put  the  meat  in  a deep  pan, 
pour  the  liquor  in,  cover  it  clofe,  and  let  it  bake  two  hours, 
then  put  it  into  the  difh,  ftrain  the  liquor  through  a fieve,  and 
fkim  oft'  the  fat  very  clean,  then  pour  it  over  the  meat,  and 
lend  it  to  table. 

Another  Way  to  flew  a Rump  of  Beef. 

Youmuft  cut  the  meat  off  the  bone,  lay  it  in  your  ftew-pan, 
cover  it  with  half  gravy  and  half  water,  put  in  a fpoonful  of 
whole  pepper,  two  onions,  a bundle  of  fweet  herbs,  fome  fait, 
and  a pint  of  red  wine;  cover  it  clofe,  fet  it  over  a ftove  or 
flow  fire  for  four  hours,  fhaking  it  fometimes,  and  turning  it 
four  or  five  times  ; keep  it  ftirring  till  dinner  is  ready  : take 
ten  or  twelve  turnips,  cut  them  into  flices  the  broad  way,  then 
cut  them  into  four,  flour  them,  and  fry  them  brown  in  beef- 
dripping. Be  fure  to  let  your  dripping  boil  before  you  put 
them  in  ; then  drain  them  well  from  the  fat,  lay  the  beef  in 
your  fou p difh,  toaft  a little  bread  very  nice  and  brown,  cut  in 
three  corner  dice,  lay  them  into  the  difh,  and  the  turnips  like- 
wife;  fkim  the  fat  oft'  clean,  ftrain  in  the  gravy,  and  fend  it  to 
table.  If  you  have  the  convenience  of  a ftove,  put  the  difh 
over  it  for  five  or  fix  minutes;  it  gives  the  liquor  a fine  flavour 
of  the  turnips,  makes  the  bread  eat  better,  and  is  a great  addi- 
tion. Seafon  it  with  pepper  and  fait  to  your  palate. 

Portugal  Beef. 

Take  a rump  of  beef,  cut  it  off  the  bone,  cut  it  acrofs, 
flour  it,  fry  the  thin  part  brown  in  butter,  the  thick  end  fluff 
with  fuet,  boiled  chefnuts,  an  anchovy,  an  onion,  and  a little 
pepper.  Stew  it  in  a pan  of  flrong  broth,  and  when  it  is  ten- 
der, lay  Loth  the  fried  and  ftewed  together  in  your  difh  ; cut 
the  fried  in  two  and  lay  on  each  fide  of  the  ftewed,  ftrain  the 
gravy  it  was  ftewed  in,  put  to  it  (ome  pickled  gerkins  chopped. 
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and  boiled  chefnuts,  thicken  it  with  a piece  of  butter  rolled  in 
flour,  a fpoonful  of  browning,  give  it  two  or  three  boils  up, 
feafon  it  with  fait  to  your  palate,  and  pour  it  over  the  beef. 
Garnifh  with  lemon. 

To  few  a Rump  of  Beef  or  Brijket , the  French  Way. 

Ta  K fe  a rump  of  beef,  cut  it  from  the  bone;  take  half  a 
pint  of  white  port,  and  half  a pint  of  red,  a little  vinegar,  fome 
cloves  and  mace,  half  a nutmeg  beat  fine,  fome  parfley  chopped, 
and  all  forts  of  fweet  herbs,  a little  pepper  and  fait;  mix  the 
herbs,  fpice,  and  wine  all  together ; lay  your  beef  in  an  earthen 
pan,  put  the  mixture  over  it,  and  let  it  lay  all  night,  then 
take  the  beef  and  put  it  into  a deep  ftew-pan,  with  two  quarts 
of  good  gravy,  the  wine,  &c.  an  onion  chopped  fine,  fome  car- 
rot, and  two  or  three  bay-leaves  ; you  may  put  in  fome  thick 
rafhers  of  bacon  at  the  bottom  of  your  pan ; ftew  it  very  gently 
for  five  hours,  if  twelve  pounds  ; if  eight  or  nine,  four  hours, 
and  keep  the  ftew-pan  clofe  covered:  then  take  the  meat  out 
and  ftrain  the  liquor  through  a fieve,  fkim  all  the  fat  off,  put 
it  into  your  ftew-pan  with  fome  truffles  and  morels,  artichoke- 
bottoms  blanched  and  cut  in  pieces,  or  fome  carrots  and  tur- 
nips cut  as  for  harrico  of  mutton,  or  a few  favoys  tied  up  in 
quarters  and  ftewed  till  tender ; boil  it  up,  feafon  it  with  a little 
Cayenne  pepper  and  fait  to  your  palate,  then  put  the  meat  in 
juft  to  make  it  hot  : difh  it  up.  Garnilh  with  fried  fippets,  or 
lemon  and  beet-root. 

To  few  Beef-Gobbets. 

Get  any  piece  of  beef  except  the  leg,  cut  it  in  pieces  about 
the  bignefs  of  a pullet’s  egg,  put  them  in  a ftew-pan,  cover 
them  with  water,  let  them  ftew,  fkim  them  clean,  and  when 
they  have  ftewed  an  hour,  take  mace,  cloves,  and  whoie  pep- 
per tied  in  a muflin  rag  loofe,  fome  celery  cut  fmali,  put  them 
into  the  pan  with  fome  fait,  turnips  and  carrots  pared  and  cut 
in  flices,  a little  parfley,  a bundle  of  fweet  herbs,  and  a large 
cruft  of  bread.  You  may  put  in  an  ounce  of  barley  or  rice,  if 
you  like  it.  Cover  it  clofe,  and  let  it  ftew  till  it  is  tender ; 
take  out  the  herbs,  fpices,  and  bread,  and  have  ready  fried  a 
French  roll  cut  in  four.  Difh  up  all  together,  and  fend  it  to 
table. 

Beef  Royal. 

Take  a firloin  of  beef,  or  a large  tump,  bone  it  and  beat 
it  very  well,  then  lard  it  with  bacon,  feafon  it  all  over  with  fait, 
pepper,  mace,  cloves,  and  nutmeg,  all  beat  fine,  lotne  lemon- 
peel  cut  fmali,  and  iome  fweet  herbs  ; in  the  mean  time  make 
a ftrong  broth  of  the  bones  ; take  a piece  of  butter  with  a little 

flour, 
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flour,  brown  it,  put  in  the  beef ; keep  it  turning  often  till  it  jj 
brown,  then  ftrain  the  broth,  put  all  together  into  a pot,  putin 
a bay-leaf,  a few  truffles,  and  fome  ox-palates  cut  fmall ; cover 
it  clofe,  and  let  it  flew  till  it  is  tender  ; take  out  the  beef,  fkim 
off  all- the  fat,  pour  in  a pint  of  claret,  fome  fried  cyfters,-au 
anchovy,  and  fome  gerkins  fhred  fmall ; boil  ail  together,  put 
in  the  beef  to  warm,  thicken  your  fauce  with  a piece  of  butter 
rolled  in  flour  or  mufhroom  powder.  Lay  your  meat  in  the 
difh,  pour  the  fauce  over  it,  and  fend  it  to  table.  This  may 
be  eat  cither  hot  or  cold. 

To  make  Stav  of  Ox-Cheek. 

Take  an  ox-cheek  when  freth  killed,  take  out  the  teeth 
and  loofe  bones,  rub  it  with  a little  fait,  put  it  irito  foft  water 
juft  warm,  let  it  lay  three  or  four  hours,  then  put  it  into  cold 
water,  let  it  ftand  all  night,  wafb  it  clean  and  drain  it  well, 
feafon  it  with  ground-pepper  and  fait,  put  it  into  a kettle  well 
tinned,  put  to  it  five  quarts  of  foft  water;  before  it  boils  you 
muff  take  care  to  fkim  it  well,  then  put  in  fix  large  onions,  a 
l’mall  bunch  of  fweet  herbs,  flew  it  gently  five  or  fix  hours, 
take  out  the  herbs  and  let  it  ftand  all  night,  then  take  off  all 
the  fat,  put  in  celery,  carrots,  and  turnips  cut  in  pieces,  alfo 
Cayenne  pepper,  and  fait,  to  your  tafte  ; ftew  it  two  hours  more; 
fend  up  all  together  in  a tureen,  and  dry  toaft  on  a plate.  Make 
flew  of  tongue  roots  the  fame  way. 

To  make  Stew  of  a Shank  of  Beef. 

Take  a fhank  of  beef  feven  or  eight  pounds  weight,  break 
the  bone  well,  put  it  into  a kettle  well  tinned,  put  to  it  fix 
quarts  of  foft  water,  feafon  it  with  pepper  and  fait,  fkim  it  when 
it  boils ; ftew  it  five  or  fix  hours,  let  it  ftand  all  night,  then 
take  off  the  fat,  and  put  in  celery,  carrots,  turnips,  Cayenne, 
and  fait;  ftew  it  two  hours  more,  then  fend  it  up  as  the  other 
flew. 

To  few  a Turkey  or  Foivl. 

First  let  your  pot  be  very  clean,  lay  four  clean  fkewers 
i at  the  bottom,  lay  your  turkey  or  fowl  upon  them,  put  in  a 

quart  of  gravy,  take  a bunch  of  celery,  cut  it  fmall,  and  wafh 
it  very  clean,  put  it  into  your  pot,  with  two  or  three  blades 
of  mace,  let  it  ftew  foftly  till  there  is  juft  enough  for  fauce, 
then  add  a good  piece  of  butter  rolled  in  flour,  two  fpoonfuls 
of  r’ed-wine,  two  of  catchup,  and  juft  as  much  pepper  and  fait 

Ins  will  feafon  it;  lay  your  fowl  or  turkey  in  the  difh,  pour  the 
fauce  over  it,  and  fend  it  to  table,  'if  the  fowl  or  turkey  is 
enough  before  the  fauce,  take  it  up,  and  keep  it  up  till  the  fauce 
is  boiled  enough,  then  put  it  in,  and  let  it  boil  a minute  or  two, 
and  dilh  it  up, 

A roues 
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A rolled  Rump  of  Beef. 

Cut  the  meat  all  off  the  bone  whole,  flit  the  infule  down 
from  top  to  bottom,  but  not  through  the  fkin,  fpread  it  open  ; 
take  the  flefh  of  two  fowls  and  beef-fuet,  an  equal  quantity, 
and  as  much  cold  boiled  ham  (if  you  have  it),  a little  pepper, 
an  anchovv,  a nutmeg  grated,  a little  thyme,  a good  deal  of 
parfley,  a few  mulhro'oms,  and  chop  them  all  together,  beat 
them  in  a mortar,  with  a half* pint  bafon  full  of  crumbs  of 
bread  ; mix  all  thefe  together,  with  four  yolks  of  eggs,  lay  it 
into  the  meat,  cover  it  up,  and  roll  it  round,  flick  one  fkewer 
in,  and  tie  it  with  a packthread  crofs  and  crofs  to  hold  it  to- 
gether; take  a pot  or  large  fauce-pan  that  will  juft  hold  it,  lay 
a layer  of  bacon  and  a layer  of  beef  cut  in  thin  flices,  a piece 
of  carrot,  fome  whole  pepper,  mace,  fweet  herbs,  and  a large 
onion  ; lay  the  rolled  beef  on  it  ; juft  water  enough  to  cover 
the  top  of  the  beef  ; cover  it  clofe,  and  let  it  flew  very  foftly 
on  a flow  fire  for  eight  or  ten  hours,  but  not  too  faft.  When 
you  find  the  beef  tender,  which  you  will  know  by  running  a 
fkewer  into  the  meat,  then  take  it  up,  cover  it  up  hot,  boil 
the  gravy  till  it  is  good,  then  ftrain  it  off,  and  add  fome  mufh- 
rooms  chopped,  fome  truffles  and  morels  cut  fmall,  two  fpoon- 
fuls  of  red  or  white  wine,  the  yolks  of  two  eggs,  and  a piece  of 
butter  rolled  in  flour;  boil  it  together,  fet  the  meat  before  the 
fire,  bafte  it  with  butter,  and  throw  crumbs  of  bread  all  over  it; 
when  the  fauce  is  enough,  Jay  the  meat  into  the  difh,  and  pour 
the  fauce  over  it.  Take  care  the  eggs  do  not  curdle  ; or  you 
may  omit  the  eggs. 

To  boil  a Rump  of  Beef  the  French  Fajbion. 

T akk  a rump  of  beef,  boil  it  half  an  hour,  take  it  up,  lay 
it  into  a large  deep  pewter  difh  or  ftew-pan,  cut  three  or  four 
gafhes  in  it  all  along  the  fide,  rub  the  gafhes  with  pepper  and 
fait,  and  pour  into  the  difh  a pint  of  red  wine,  as  much  hot 
water,  two  or  three  large  onions  cut  fmall,  the  hearts  of  eight 
or  ten  lettuces  cut  fmall,  and  a good  piece  of  butter  rolled  in 
a little  flour;  lay  the  flefhy  part  of  the  meat  downwards,  cover 
it  clofe,  let  it  ftew  two  hours  and  a half  over  a charcoal  fire,  or 
a very  flow  coal  fire.  Obferve  that  the  butcher  chops  the  bone 
fo  clofe  that  the  meat  may  lie  as  flat  as  it  can  in  the  difh. 
When  it  is  enough,  take  the  beef,  lay  it  in  the  difh,  and  pour 
the  fauce  ever  it. 

N.B.  When  you  do  it  in  a pewter  difh,  it  is  beftdone  over 
a chafing-difh  af  hot  coals,  with  a bit  or  two  of  charcoal  to 
keep  it  alive. 

F Beef- 
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Beef-E fear  lot. 

Take  a brifket  of  beef,  half  a pound  of  coarfe  fugar,  two 
ounces  of  bay- fait,  one  ounce  of  faltpetre,  a pound  of  common 
fait;  mix  all  together,  and  ruh  the  beef;  lay  it  rn  an  earthen 
pan,  and  turn  it  every  day.  It  may  lie  a fortnight  in  the  pickle  ; 
then  boil  it,  and  ferve  it  up  either  with  favoys,-  cabbage,  or 
greens,  or  peas-pudding. 

N.  B.  Ic  eats  much  finer  cold,  cut  into  dices,  and  fent  to 
table. 

A Fricando  of  Beef. 

Cut  a few  dices  of  beef  five  or  fix  inches  long,  and  half  an 
inch  thick,  lard  it  with  bacon,  dredge  it  well  with  flour,  and  fet 
it  before  a brifk  fire  to  brown,  then  put  it  in  a toffing-pan,  with 
a quart  of  gravy,  a few  morels  and  truffles,  half  a lemon,  and 
flew  them  half  an  hour,  then  add  one  fpoonful  of  catchup,  the 
fame  of  browning,  and  a litttle  Cayenne,  thicken  your  fauce  and 
pour  it  over  your  fricando,  lay  round  them  force-meat  balls,  and 
the  yolks  of  hard  eggs. 

Beef  Olives. 

Take  a rump  of  beef,  cut  it  into  fleaks  of  half  an  inch 
thick,  cut  them  as  fquare  as  you  can,  and  about  ten  inches 
long,  cut  a piece  of  fat  bacon  as  wide  as  the  beef,  and  about 
three  parts  as  long,  put  fome  yolk  of  an  egg  on  the  beef,  put 
the  bacon  on  it,  and  the  yolk  of  an  egg  on  the  bacon,  and 
fome  good  favoury  force  meat  on  that,  fome  yolk  of  an  egg  on 
the  force-meat,  then  roll  them  up  and  tie  them  round  with  a 
firing  in  two  places  ; put  fome  yolk  of  an  egg  on  them  and 
fome  crumbs  of  bread,  then  fry  them  brown  in  a large  pan  of 
good  beef-dripping  ; take  them  out  and  put  them  to  drain; 
take  fome  butter  and  put  into  a flew- pan,  melt  it,  and  put  in 
a fpoonful  of  flour,  Air  it  well  till  it  is  fmooth;  then  put  a pint 
of  good  gravy  in,  and  a gill  of  white  wine,  put  in  the  olives 
and  flew  them  for  an  hour  ; add  fome  mufhrooms,  truffles  and 
mbreis,  force-meat  balls  and  fwccibreads,  cut  in  final!  fquare 
pieces,  fome  ox-palates ; feafon  with  pepper  and  fait,  and 
iqueeze  the  juice  of  half  a lemon  ; tofs  them  up.  Be  careful 
to  ikim  all  the  fat  off,  then  put  them  in  your  dtfh.  Garnifbi 
With  beet-root  and  lemon. 

To  drefs  a Fillet  of  Beef. 

It  is  the  infide  of  a firloin.  You  mull  carefully  cut  it  all 
out  from  the  bone,  grate  fome  nutmeg  over  it,  a few  crumbs 
of  bread,  a little  pepper  and  fait,  a little  lemon-peel,  a little* 
thyme,  fume  parfley  fhred  (mail,  and  roll  it  up  tight  ; tie  it 
with  a packthread,  roaft  it,  put  a quart  of  milk  and  a quarter 
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of  a pound  of  butter  into  the  dripping-pan,  and  bade  it ; when 
it  is  enough  take  it  up,  untie  it,  leave  a little  fkewer  in  it  to 
hold  it  together,  have  a little  good  gravy  in  the  difh,  and  fome 
fweet  fauce  in  a cup.  You  may  bafte  it  with  red-wine  and 
butter,  if  you  like  it  better  ; or  it  will  do  very  well  with  butter 
only. 

Beef-Steaks  rolled. 

Take  three  or  four  beef-fteaks,  flat  them  with  a cleaver, 
and  make  a force-meat  thus : take  a pound  of  veal  beat  fine  in 
a mortar,  the  flefh  of  a large  fowl  cut  fmall,  half  a pound  of 
cold  ham  chopped  fmall,  the  kidney-fat  of  a loin  of  veal  chop- 
ped fmall,  a fweetbread  cut  in  little  pieces,  an  ounce  of  truffles 
and  morels  firft  flewed  and  then  cut  fmall,  fome  parfley,  the 
yolks  of  four  eggs,  a nutmeg  grated,  a very  little  thyme,  a 
little  lemon-peel  cut  fine,  a little  pepper  and  fait,  and  half  a 
pint  of  cream  : mix  all  together,  lay  it  on  your  fteaks,  roll  them 
up  firm,  of  a good  fize,  and  put  a little  fkewer  into  them,  put 
them  into  the  ftew-pan  and  fry  them  of  a nice  brown  j and 
pour  all  the  fat  quite  out,  and  put  in  a pint  of  good  fried  gravy, 
put  one  fpoonful  of  catchup,  two  fpoonfuls  of  red  wine,  a few 
mufhrooms,  and  let  them  flew  for  half  an  hour.  Take  up  the 
fleaks,  cut  them  in  two,  lay  the  cut  fide  uppermoft,  and  pour 
the  fauce  over  it.  Garnifh  with  lemon.  , 

N.B.  Before  you  put  the  force-meat  into  the  beef,  you  are 
to  flir  it  all  together  over  a flow  fire  for  eight  or  ten  minutes. 

To  drefs  the  Infide  of  a cold  Sirloin  of  Beef. 

Cut  out  all  the  infide  (free  from  fat)  of  the  firloin  in  pieces 
as  thick  as  your  finger  and  about  two  inches  long,  dredge  it 
with  a little  flour,  and  fry  it  in  nice  butter  of  a light  brown,  then, 
drain  it,  and  tofs  it  up  in  rich  gravy  that, has  been  well  feafoned 
with  pepper,  fait,  fhalot,  and  an  anchovy  j juft  before  you  fend 
it  up,  add  two  fpoonfuls  of  vinegar  taken  from  pickled  capers  ; 
garnifh  with  fried  oyfters,  or  what  you  pleaie. 

Boullie  Beef. 

Take  the  thick  end  of  a brifket  of  beef,  put  it  into  a kettle 
of  water  quite  covered  over,  let  it  boil  faft  for  two  hours,  then 
Keep  dewing  it  clofe  by  the  fire  for  fix  hours  more,  and  as  the 
water  waftes  fill  up  the  kettle,  put  in  with  the  beef  fome  turnips 
cut  in  little  balls,  .carrots,  and  fome  celery  cut  in  pieces  ; an 
hour  before  it  is  done  take  out  as  much  broth  as  will  fill  your 
foup-difh,  and  boil  in  it  for  that  hour  turnips  and  carrots  cutout 
in  balls  or  in  little  fquare  pieces,  with  Tome  celery,  frit  and 
pepper  to  your  tafte,  ferve  it  up  in  two  djfhes,  the  beef  by  ic- 
felf,  and  the  foup  by  itfelf ; you  nray  ptft  pieces  of  fried  bread. 
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if  yon  like  it,  in  your  foup,  boil  in  a few  knots  of  grepns,  and 
if  you  think  your  foup  will  not  be  rich  enough,  you  may  add 
a pound  or  two  of  fried  mutton  chops  to  your  broth  when  you 
take  it  from  the  beef,  and  let  it  (few  for  that  hour  in  the  broth, 
but  be  fure  to  take  out  the  mutton  when  you  fend  it  to  the 
table  : the  foup  mud  be  vety  clear. 

To  make  Moi  k- Ida'  e of  a Beaf's  Heart. 

Wash  a large  bead’s  heart  clean,  and  cut  off  the  deaf-rars, 
and  duff  it  with  fome  force-meat,  as  you  do  a hare,  lay  a caul 
of  veal  or  paper  over  the  top,  to  keep  in  the  fluffing,  road  it 
cither  in  a cradle- fpit  or  hanging  one,  it  will  take  an  hour  and 
a half  before  a good  fire,  bade  it  with  red  wine  ; when  roafted, 
take  the  wine  out  of  the  dripping-pan  and  fkim  off  the  fat, 
and  add  a glafs  more  of  wine  ; when  it  is  hot,  put  in  fome 
lumps  of  red-curraDt  jelly,  and  pour  it  in  the  difh  ; ferve  it  up, 
and  fend  in  red-currant  jelly  cut  in  dices  on  a faucer. 

Tripe  a la  Kilkenny. 

This  is  a favourite  Iiifh  difh,  and  is  done  thus : take  a piece 
of  double  tripe  cut  in  fquare  pieces,  have  twelve  large  onions 
peeled  and  wafhed  clean,  cut  them  in  two,  and  put  them  on  to 
boil  in  clean  water  till  they  are  tender  ; then  put  in  your  tripe 
and  boil  it  ten  minutes  ; pour  off  almoft  all  the  liquor,  {hake  a 
little  dour  in,  and  put  1*ime  butter  in,  and  a little  fait  and 
muftard  ; (hake  it  all  over  the  fire  till  the  butter  is  melted  ; then 
put  it  in  your  difh,  and  fend  it  to  table  as  hot  as  podible.  Gar- 
nifh  with  barberries  or  lemon. 

A Tongue  and  Udder  forced. 

First  parboil  the  tongue  and  udder,  blanch  the  tongue 
and  dick  it  with  cloves  ; as  for  the  udder,  you  muff  carefully 
raife  it,  and  fill  it  with  force-meat  made  with  veal  : firft  wafh 
the  rnfide  with  the  yolk  of  an  egg,  then  put  in  the  force-meat, 
tie  the  ends  clofe  and  fpit  them,  road:  them,  and  bade  them 
with  butter  ; when  enough,  have  good  gravy  in  the  difh,  and 
fvveet  fauce  in  a cup. 

N.  B.  For  variety,  you  may  lard  the  udder. 

To  fricajf-e  Neats'  Tongues  brown. 

Take  neats’  tongues,  boil  them  tender,  peel  them,  cut 
them  into  thin  dices,  and  fry  them  in  frefh  butter  ; then  pour 
out  the  butter,  put  in  as  much  gravy  as  you  (hall  want  for 
fauce,  a bundle  of  fwcet  herbs,  an  onion,  fome  pepper  and  fait, 
and  a biade  or  two  of  mace,  a glafs  of  white  wine,  fimmer  all 
together  half  an  hour ; then  take  out  your  tongue,  drain  the 

gfavy. 
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Kravy,  put  it  with  the  tongue  in  the  dew-pan  again,  beat  up 
the  yolks  of  two  egg",  a httle  gtated  nutmeg,  a piece  of  butter 
as  big  as  a walnut,  rolled  in  flour  ; fhalce  all  together  lor  fuur 
or  five  minutes.  Didi  it  up  and  fend  it  to  table. 

To  force  a Tongue. 

Boil  it  till  it  is  tender  ; let  it  (land  till  it  is  cold,  then  cut  a 
hole  at  the  root  end  of  it.  take  out  fome  of  the  meat,  chop  it 
with  as  much  beef-fuet,  a few  pippins,  fome  pepper  and  fait,  a 
little  mace  beat,  fome  nutmeg,  a few  fweet  herbs,  and  the  yolks 
of  two  egtjs  ; beat  all  together  well  in  a marble  mortar  ; fluff 
it,  cover  f he  end  with  a veal  caul  or  buttered  paper,  road  it, 
bade  it  with  bu'ter,  and  difh  it  up.  Have  for  fauce  good 
gravy,  a little  melted  butter,  the  juice  of  an  orange  or  lemon, 
and  fome  grated  nutmeg  ; boil  it  up,  and  pour  it  Into  the 
difli. 

To  few  Neats'  Tongues  whole. 

Take  two  tongues,  let  them  dew  in  water  jud  to  cover 
them  for  two  hours,  then  peel  them,  put  them  in  again  with 
a pint  of  drong  gravy,  half  a pint  of  white  wine,  a trundle  of 
fweet  herbs,  a little  pepper  and  fait,  fome  mace,  cloves,  2nd 
whole  pepper  tied  in  a muflin  rag,  a fpoor.ful  of  capers  chop- 
ped, turnips  and  carrots  diced,  and  a piece  of  butter  rolled  in 
flour  ; let  all  dew  together  very  foftly  over  a flow  fire  fur  two 
hours,  then  take  cut  the  fpice  and  fweet  herbs,  and  fend  it  to 
table.  You  may  leave  out  the  turnips  and  carrots,  or  boil 
them  by  themfelves,  and  lay  them  in  a difh,  jud  as  you  like. 

To  dre/s  a Leg  of  Mutton  a la  Royalc. 

Having  taken  off  ali  the  fat,  fkin,  and  (hank-bone,  lard 
it  with  bacon,  feafon  it  with  pepper  and  fair,  and  a round  piece 
of  about  three  or  four  pounds  of  beef  or  leg  of  veal,  lard  it, 
have  ready  fome  hog’s-lard  boiling,  flour  your  meat,  and  give 
it  a colour  in  the  lard,  then  take  the  meat  out  and  put  it  into 
a pot,  with  a bundle  of  fweet  herbs,  fome  parfley,  an  onion 
duck  with  cloves,  two  or  three  blades  of  mace,  fome  whole 
pepper,  and  three  quarts  of  gravy  •,  cover  it  clofe,  and  let  it 
fioil  very  foftly  for  two  hours,  meanwhile  get  ready  a fweet- 
bread  fplit,  cut  into  four,  and  broiled,  a few  truffles  and  mo- 
rels dewed  in  a quarter  of  a pint  of  drong  gravy,  a glafs  of 
red  wine,  a few  mufhrooms,  two  fpoonfuls  of  catchup,  and 
fome  afparagus-tops  ; boil  all  thefe  together,  then  lay  the  mut- 
ton in  the  middle  of  the  dilb,  cut  the  beef  or  veai  into  dices, 
make  a rim  round  your  mutton  with  the  dices,  and  pour  the 
ragoo  over  it ; when  you  have  taken  the  meat  out  of  the  pot, 
fkim  all  the  fat  ofF  the  gravy  ; drain  it,  and  add  as  much  to 
the  other  as  will  fill  the  didi.  Garnilh  with  lemon. 

F 3 J Leg 
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A Leg  of  Mutton  a la  Haut  Gout. 

Let  it  hang  a fortnight  in  an  airy  place,  then  have  ready 
fome  cloves  of  gar  lie,  and  fluff  it  all  over,  rub  it  with  pepper 
and  fait ; road  it,  have  ready  fome  good  gravy  and  red  wine  in 
the  difh,  and  fend  it  to  table. 

To  roajl  a Leg  of  Mutton  with  Oyflers. 

Take  a leg  about  two  or  three  days  killed,  fluff  it  all  over 
with  oyflers,  and  road  it.  Garnifh  with  horfe  radifh. 

A fecond  IVay  to  roafl  a Leg  of  Mutton  with  Oyflers. 

Stuff  a leg  of  mutton  with  mutton-fuet,  fait,  pepper, 
nntmeg,  and  the  yolks  of  eggs ; then  road  it,  dick  it  all  over 
with  cloves,  and  when  it  is  about  half  done,  cut  off  fome  of 
the  under-fide  of  the  defhy  end  in  little  bits,  pur  thefe  into  a 
pipkin  with  a pint  of  oyders,  liquor  and  all,  a little  fait  and 
mace,  and  half  a pint  of  hot  water  : dew  them  till  half  the  li- 
quor is  waded,  then  put  in  a piece  of  butter  rolled  in  dour, 
fhake  all  together,  and  when  the  mutton  is  enough,  take  it  up  ; 
pour  this  fauce  over  it,  and  fend  it  to  table. 

To  roajl  a Leg  of  Mutton  with  Cockles. 

Stuff  it  all  over  with  cockles,  and  road  it.  Garnifh  with 
liorfe-radifh. 

A Shoulder  of  Mutton  en  Epigram . 

Roast  it  almod  enough,  then  very  carefully  take  off  the 
lkin  about  the  thicknefs  of  a crown-piece,  and  the  fhank-bone 
with  it  at  the  end  ; then  feafon  that  fkin  and  fhank-bone  with 
pepper  and  fait,  a little  lemon- peel  cut  fmall,  and  a few  fweet 
herbs  and  crumbs  of  bread,  then  lay  this  on  the  gridiron,  and 
Jet  it  be  of  a fine  brown  ; in  the  mean  time  take  the  red  of  the 
meat  and  cut  it  like  a hafh  about  the  bignefs  of  a drilling  ; fave 
the  gravy  and  put  to  it,  with  a few  fpoonfuls  of  drong  gravy, 
half  an  onion  cut  fine,  a little  nutmeg,  a little  pepper  and  fait, 
a little  bundle  of  fweet  herbs,  fome  gerkins  cut  very  fmall,  a 
few  mufhrooms,  two  or  three  truffles  cut  fmall,  two  fpoonfuls 
of  wine,  either  red  or  white,  and  throw  a little  flour  over  the 
meat : let  all  thefe  flew  together  very  foftly  for  five  or  fix  mi- 
nutes, but  be  fure  it  does  not  boil  ; take  out  the  fweet  herbs, 
and  put  the  hafh  into  the  difh,  lay  the  broiled  upon  it,  and 
fend  it  to  table. 

A Harrico  of  Mutton. 

Take  a neck  or  loin  of  mutton,  cut  it  into  thick  chops, 
flour  them,  and  fry  therti  brown  in  a litttle  butter ; take  them 
out,  and  lay  them  to  drain  on  a fieve,  then  put  them  into  a 

flew- 
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ffew-pan,  and  cover  them  with  gravy;  put  in  a whole  onion 
and  a turnip  or  two,  and  flew  them  till  tender;  then  take  out 
the  chops,  drain  the  liquor  through  a fieve,  and  fkim  off  all  the 
fat-  put  a little  butter  in  the  ftevsf-pan  and  melt  it,  with  a 
fpoonful  of  flour,  ftir  it  well  till  it  is  fmooth,  then  put  the  li- 
quor in,  and  ftir  it  well  all  the  time  you  are  pouring  it,  or  it 
will  be  in  lumps  ; put  in  your  chops  and  a glafs  of  Lifbon  ; 
have  ready  fome  carrot  about  three  quarters  of  ari  inch  long,  and 
cut  round  with  an  apple-corer,  fome  turnips  cut  with  a turnip- 
fcoop,  a dozen  fmall  anions  all  blanched  well;  put  them  to 
your  meat,  and  feafon  with  pepper  and  felt  ; ftew  them  very 
oemly  for  fifteen  minutes,  then  take  out  the  chops  with  a fork, 
fay  them  in  your  difb,  and  pour  the  ragoo  over  it.  Garnifli 
with  beet-root.  The  wine  may  be  omitted. 

To  French  a Hind-  Saddle  of  Mutton . 

It  is  the  two  chumps  of  the  loins.  Cut  off  the  rump,  and 
carefully  lift  up  the  fkin  with  a knife:  begin  at  the  broad  end, 
but  be  fure  you  do  not  crack  it  nor  take  it  quite  off ; then  take 
fome  flices  of  ham  or  bacon  chopped  fine,  a few  truffles,  fome 
young  onions,  fome  patfley,  a little  thyme,  fweet- marjoram, 
winter- favory,  a little  lemon-peel,  all  chopped  fine,  a little 
mace  and  two  or  three  cloves  beat  fine,  half  a nutmeg,  and  a 
little  pepper  and  felt  ; mix  all  together,  and  throw  over  the 
meat  where  you  took  off  the  flein,  then  lay  on  the  fkin  again, 
and  fallen  it  with  two  fine  fkewers  at  each  fide,  and  roll  it  in 
well-buttered  paper.  It  will  take  two  hours  roafling:  then 
take  off  the  paper,  bafle  the  meat,  drew  it  all  over  with  crumbs 
of  bread,  and  when  it  is  of  a fine  btown  take  it  up.  For  fauce 
take  fix  larae  fhalots,  cut  them  very  fine,  put  them  into  a fauce- 
pan  with  two  fpoonfuls  of  vinegar  and  two  of  white  wine  ; 
boil  them  for  a minute  or  two,  pour  it  into  the  difh,  and  gar- 
nifh  with  horfe-radifh. 

Another  French  Way,  called  St.  Menehout, 

Take  the  hind- part  of  a dune  of  mutton,  take  off  the  fkin, 
lard  it  with  bacon,  feafon  it  with  pepper,  felt,  mace,  cloves 
beat,  and  nutmeg,  fweet  herbs,  young  onions,  and  parfley,  all 
chopped  fine;  take  a large  oval  or  a large  gravy-pan,  lay  layers 
of  bacon,  and  then  layers  of  beef  all  over  the  bottom  ; lay  in  the 
mutton  ; then  lay  layers  of  bacon  on  the  mutton,  and  then  a 
layer  of  beef,  put  in  a pint  of  wine,  and  as  much  good  gravy 
a6  will  ftew  it,  put  in  a bay-leaf  and  two  or  three  flialots, 
cover  it  clofe,  put  fire  over  and  under  it  (if  you  have  a clofe- 
pan),  and  let  it  ftand  ftewing  for  two  hours ; when  done,  take 
it  out,  drew  crumbs  of  bread  all  over  it,  and  put  it  into  the 

F 4 oven 


n the  art  of  cookery 

oven  t°  brown,  drain  the  gravy  it  was  flewed  in,  and  boil  it 
till  there  is  juft  enough  for  fauce;  lay  the  mutton  into  a difti, 
pour  t e fauce  in,  and  ferve  it  up.  You  muft  brown  it  before 
a hie,  if  you  have  not  an  oven. 

Cutlets  a la  Mainttnon.  A very  good  Lift). 

Take  a neck  of  mutton,  cut  it  into  chops,  in  every  chop 
muft  be  a long  bone  ; take  the  fat  oft  the  bone,  and  fcrape  it 
clean  ; have  fome  bread-crumbs,  parftey,  marjoram,  thyme, 
winter-favory,  and  bafil,  all  chopped  fine,  grate  fome  nutmeg 
on  if,  fome  pepper  and  fait;  mix  thefe  all  together,  melt  a 
little  butter  in  a (lew-pin,  dip  the  chop  in  the  butter,  then 
roll  them  in  the  herbs,  and  put  them  in  half  {beets  of  buttered 
paper ; leave  the  end  of  the  bone  bare,  then  broil  them  on  a 
clear  fire  for  twenty  minutes  : fend  them  up  in  the  paper  with 
poivrade-fauce  in  a boat. 

Mutton-Chops  in  Difguife. 

Take  as  many  mutton-chops  as  you  want,  rub  them  with 
pepper,  fait,  nutmeg,  and  a little  parftey ; roll  each  chop  in  half 
a fheet  of  white  paper,  well  buttered  on  the  infide,  and  rolled 
on  each  end  clofe.  Have  fome  hog’s-lard,  or  beef-dripping, 
boiling  in  a ftew-pan  ; put  in  the  fteaks,  fry  them  of  a fine 
brown,  lay  them  in  your  difti,  and  garnifti  with  fried  parftey  ; 
throw  fome  all  over,  have  a little  good  gravy  in  a cup  ; but  take 
great  care  you  do  not  break  the  paper,  nor  have  any  fat  in  the 
difti ; but  let  them  be  well  drained. 

‘To  drefs  a Leg  of  Mutton  to  eat  like  Venifon. 

Take  a hind-quarter  of  mutton,  and  cut  the  leg  in  the 
fhape  of  a haunch  of  venifon,  fave  the  blood  of  the  fiieep  and 
fteep  the  haunch  in  it  for  five  or  fix  hours,  then  take  it  out  and 
roll  it  in  three  or  four  ftieets  of  white  paper  well  buttered  on  the 
infide,  tie  it  with  a packthread,  and  roaft  it,  bailing  it  with 
good  beef-dripping  or  butter.  It  will  take  two  hours  at  a good 
fire,  for  your  mutton  muft:  be  fat  and  thick.  About  five  or  fix 
minutes  before  you  take  it  up,  take  eft  the  paper,  bafte  it  with  a 
piece  of  butter,  and  (hake  a little  flour  over  it  to  make  it  have 
a fine  froth,  and  then  have  a little  good  drawn  gravy  in  a bsfin, 
and  fweet  fauce  in  another.  Do  not  garnifti  with  any  thing. 

To  drefs  Mutton  the  Turkijb  IT ay. 

First  cut  your  meat  into  thin  fliccs,  then  waft)  it  in  vine- 
gar, and  put  it  into  a pot  or  fauce-pan  that  has  a cio'e  cover  to 
it,  put  in  fome  rice,  whole  pepper,  and  three  or  four  whole 
onions  ; let  all  thefe  flew  together,  -flamming  it  frequently  ; 
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v/hen  it  is  enough,  take  out  the  onions,  and  feafon  it  with  fait 
to  your  palate,  lay  the  mutton  in  the  difli,  and  pour  the  rice 
2nd  liquor  over  it. 

AT.  B.  The  neck  or  leg  are  the  bed  joints  to  drefs  this  way  ; 
put  to  a leg  four  quarts  of  water,  and  a quarter  of  a pound  of 
rice  ; Vo  a neck,  two  quarts  of  water,  and  two  ounces  of  rice. 
To  every  pound  of  meat  allow  a quarter  of  an  hour,  being  clofe 
covered/  If  you  put  in  a blade  or  two  of  mace,  and  a bundle 
of  fWect  herbs,  it  will  be  a great  addition.  When  it  is  juft 
enough,  put  in  a piece  of  butter,  and  take  care  the  rice  do  not 
burn  to  the  pot.  In  all  thefe  things  you  fhould  lay  fkeweis  at 
the  bottom  of  the  pot  to  lay  your  meat  on,  that  it  may  not 
flick. 

A Hodge-podge  of  Adutton. 

Cut  a neck  or  loin  of  mutton  into  desks,  take  off  a!!  the 
fat,  then  put  the  {leaks  into  a pitcher,  with  lettuce,  turnips, 
carrots,  two  cucumbers  cut  in  quarters,  four  or  five  onions, 
and  pepper  and  fait  ; you  mull  not  put  any  water  to  it,  and 
flop  the  pitcher  very  clofe,  then  fet  it  in  a pan  of  boiling  water, 
let  it  boil  four  hours,  keep  the  pan  fupplied  with  frefli  boiling 
water  as  it  waftes. 

A Shoulder  of  Mutton  with  a Ragoo  of  Turnips. 

Take  a fhoulder  of  mutton,  get  the  blade  bone  taken  out 
as  neat  as  poffible,  and  in  the  place  put  a rageo,  done  thus  : 
take  one  or  two  fweetbreads,  fome  cockVcombs,  half  an 
ounce  of  truffles,  fome  mufhrooms,  a blade  or  two  of  mace,  a 
little  pepper  and  fait;  flew  all  thefe  in  a quarter  of  a pint  of 
good  gravy,  and  thicken  it  with  a piece  of  butter  rolled  iu 
flour,  or  yolks  of  eggs,  which  you  pleafe  : let  it  be  cold  be- 
fore you  put  it  in,  and  fill  up  the  place  where  you  took  the 
bone  out  juft  in  the  form  it  was  before,  and  few  it  up  tight  : 
take  a large  deep  ftew-pan,  or  one  of  the  round  deep  copper 
pans  with  two  handles,  lay  at  the  bottom  thin  dices  of  bacon, 
then  dices  of  veal,  a bundle  of  paifley,  thyme,  and  fweet 
herbs,  fome  whole  pepper,  a blade  or  two  of  mace,  three  or 
lour  cloves,  a large  onion,  and  put  in  juft  thin  gravy  enough 
to  cover  the  meat  ; cover  it  clofe,  and  let  it  flew  two. hours, 
then  take  eight  or  ten  turnips,  pare  them,  and  cut  them  into 
what  Chape  you  pleafe,  put  them  into  boiling  water,  and  let 
them  be  juft  enough  ; throw  them  into  a fieve  to  drain  over 
the  hot  water  that  they  may  keep  warm  ; then  take  up  the 
mutton,  drain  it  from  the  fat,  lay  it  in  a difli,  and  keep  it  hot 
covered  ; drain  the  gravy  it  was  llewed  in,  and  take  off  all  the 
fat,  put  in  a little  fait,  a glafs  of  white  wine,  two  fpoonfuls  of 
catchup,  and  a piece  of  butter  roiled  in  flour*  boil  them  to- 
gether 
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gether  tdl  there  is  juft  enough  for  fauce  ; then  put  in  the  tur- 
mps,  give  them  a boil  up,  pour  them  over  the  meat,  and  fend 
it  to  table.  You  may  fry  the  turnips  of  a light  brown,  and 
tofs  them  up  with' the  fduce;  but  that  is  accoidinrr  to  your 
palate.  ° 7 

Note  : For  a change  you  may  leave  out  the  turnips,  and 
add  a bunch  of  celery  cut  and  wafted  clean,  and  ftewed  in  a 
very  little  water,  till  it  is  quite  tender,  and  the  water  almoft 
boiled  away.  Pour  the  gravy,  as  before  dired-ed,  into  it,  and 
boii  it  up  till  the  fauce  is  good  : or  you  may  leave  both  thefe 
out,  and  add  truffles,  morels,  frefb  and  pickled  mufhrooms, 
and  artichoke- bottoms. 

N.  B.  A (boulder  of  veal  without  the  knuckle,  half  roafted, 
very  quick  and  brown,  and  then  done  like  the  mutton,  eats 
well.  Do  not  garnilh  your  mutton,  but  garnifti  your  veal 
wiih  lemon. 

To  fluff  a Leg  or  Shoulder  of  Mutton. 

Take  a little  grated  bread,  fome  beef-fuer,  the  yolks  of 
three  hard  eggs,  three  anchovies,  a bit  of  onion,  fome  pepper 
and  fait,  a little  thyme  and  winter- favory,  twelve  oyfters,  and 
fome  nutmeg  grated;  mix  all  chef;-  together,  (bred  them  very 
fine,  work  them  up  with  raw  eggs  like  a pafte,  fluff  your  mut- 
ton under  the  fkin  in  the  thickeif  place,  or  where  you  pleafe, 
and  roaft  ir  : for  fauce,  take  fome  of  the  oyfter- liquor,  fome 
claret,  one  anchovy,  a little  nutmeg,  a bit  of  onion,  and  a 
few  oyfters;  ftew  all  thefe  together,  then  take  out  your  onion, 
pour  fauce  under  your  mutton,  and  fend  it  to  table.  Garnifh 
with  horfe-racifh. 

Oxford  John. 

Keep  a leg  of  mutton  till  it  is  ftalc,  cut  it  into  thin  collops, 
and  take  out  all  the  ftnews  and  fat,  feafon  them  with  pepper 
and  fait,  a little  beaten  mace,  and  ftrew  among  them  a little 
Aired  parftey,  thyme,  and  three  or  four  fhalots;  put  about  a 
quarter  of  a pound  of  butter  in  a ftew-pan,  and  make  it  hot,  put 
all  yovr  collops  in,  keep  them  ftirring  with  a wooden  fpoon 
till  they  are  three  parts  done,  and  then  add  a pint  of  gravy,  a 
little  juice  of  lemon,  and  thicken  it  with  butter  rolled  in  flour; 

Jet  it  ftmmcr  four  or  five  minutes,  and  they  will  be  enough. 
Take  care  you  do  not  let  them  boil,  nor  have  them  ready  be- 
fore you  want  them,  for  they  will  grow  hard  ; fry  fome  bread 
fippets,  and  throw  over  and  round  them,  and  fend  them  up  hot. 

Mutton- Rumps  a lu  Braife. 

Take  fix  mutton-rumps,  and  boil  them  for  fifteen  minutes 
in  water ; take  them  out,  cut  them  in  two,  and  put  them  into 
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a fteW'pan  with  half  a pint  of  good  gravy,  a gill  of  white  wine, 
an  onion  lluck  with  cloves,  a little  (alt  and  Cayenne  pepper, 
cover  them  clofe  and  (lew  them  till  tender ; take  them  out  and 
• the  onion,  fkim  off  all  the  fat,  thicken  the  gravy  with  a little 
butter  rolled  in  flour,  a fpoonful  of  browning,  the  juice  of  half 
a lemon  } boil  it  up  till  it  is  fmooth,  but  not  too  thick  ; put  m 
your  rumps,  give  them  a tofs  or  two,  difti  them  up  hot.  Gar* 

nifh  with  horle-radifh  and  beetroot. 

For  variety,  you  may  leave  the  rumps  whole,  and  lard  fax 
kidneys  on  one  fide,  and  do  them  the  fame  as  the  rumps,  only 
not  boil  them,  and  put  the  rumps  in  the  middle  of  the  difh, 
and  kidneys  round  them,  with  fauce  over  all.  The  kidneys 
make  a pretty  fide-difh  of  thcmfelvts. 


Sheeps’  Rumps  with  Rice. 

Take  fix  rumps,  put  them  into  a flew  pan,  with  fome 
mutton  gravy  enough  to  fill  it  ; flew  them  about  half  an  hour; 
take  them  up  and  let  them  (land  to  cool,  then  put  into  the  li- 
quor a quarter  of  a pound  of  rice,  an  onion  ftuck  with  cloves, 
and  a blade  or  two  of  mace  ; let  it  boil  till  the  rice  is  as  thick 
as  a pudding,  but  take  care  it  dees  not  flick  to  the  bottom, 
which  you  muft  prevent  by  flirring  it  often  j in  the  mean  time 
take  a clean  flew  pan,  put  a piece  of  butter  into  it ; dip  your 
rumps  in  the  yolks  of  eggs  beat,,  and  then  in  crumbs  of  bread 
with  a little  nutmeg,  lemon-peel,  and  a very  little  thyme  in  it, 
fry  them  in  the  butter  of  a fine  brown,  then  take  them  out,  lay 
them  in  a difh  to  drain,  pour  out  all  the  fat,  and  tofs  the  rice 
into  that  pan  ; ftir  it  all  together  for  a minute  or  two,  then  lay 
the  rice  into  the  difh,  and  the  rumps  ail  round  upon  the  rice; 
have  ready  four  eggs  boiled  hard,  cut  them  into  quarters,  lay 
them  round  the  difh  with  fried  parfley  between  them,  and  fend 
it  to  table. 

Mutton  Kebolbed. 

Take  a loin  of  mutton  and  joint  it  between  every  bone; 
feafon  it  with  pepper  and  fait  moderately,  grate  a fmall  nutmeg 
all  over,  dip  the  chops  in  the  yolks  of  three  eggs,  and  have  ready 
crumbs  of  bread  and  fweet  herbs,  dip  them  in,  and  clap  them 
together  in  their  former  fbape  again,  and  put  it  on  a fmall  fpit ; 
rcaft  it  before  a quick  fire,  fet  a difh  under,  and  bafle  it  with 
a little  piece  of  butter,  and  then  keep  bafting  with  what  comes 
from  it,  and  throw  fome  crumbs  of  bread  and  fweet  herbs  all 
over  it  while  roafling;  when  it  is  enough  take  it  up,  lay  it  in 
the  difh,  and  have  ready  half  a pint  of  good  made  gravy  and 
what  comes  from  the  mutton  ; take  two  fpoonfuls  of  catchup, 
and  mix  A tea-fpoonful  of  flour  with  it  and  put  to  the  gravy, 
flir  it  together  and  give  it  a boil,  and  pour  over  the  mutton. 

; N.B. 
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N.  B.  You  muft  obferve  to  take  oft'  al!  the  fat  of  the  infide, 
and  the  fkin  of  the  top  of  the  meat,  and  fome  of  the  fat,  if  there 
be  too  much.  When  you  put  what  comes  from  your  meat  into 
the  gravy,  obferve  to  pour  out  all  the  fat. 

J Neck  of  Mutton , called  The  Hafly  DiJJ).  _ 

Take  a large  pewter  or  ftlver  difh,  made  like  a deep  foup- 
difh,  with  an  edge  about  an  inch  deep  on  the  infide,  on  which  the 
lid  fixes  (with  an  handle  at  top)  fo  fall  that  you  rn2y  lift  it 
up  full  by  that  handle  without  falling.  This  difh  is  cailed  a 
necromancer.  7'ake  a neck  of  mutton  about  fix  pounds,  take 
off  the  fkin,  cut  it  into  chops,  not  too  thick,  fl ice  a French 
foil  thin,  peel  and  fiice  a very  large  onion,  pare  and  flice  three 
or  four  turnips,  lay  a row  of  mutton  in  the  difh,  on  that  a row 
of  roll,  then  a row  of  turnips,  and  then  onions,  a little  fait, 
then  the  meat,  and  fo  on  ; put  in  a little  bundle  of  fweet  herbs, 
and  two  or  three  blades  of  mace;  have  a tea-kettle  of  water 
boiling,  fill  the  difh,  and  cover  it  clofe,  hang  the  difh  on  the 
back  of  two  chairs  by  the  rim,  have  ready  three  fneets  of  brown 
paper,  tear  each  fheet  into  five  pieces,  and  draw  them  through 
your  hand,  light  one  piece  and  hold  it  under  the  bottom  of  the 
difh,  moving  the  paper  about,  as  faft  as  the  paper  burns ; light 
another  till  all  is  burnt,  and  your  meat  will  be  enough.  Fifteen 
minutes  juft  does  it.  Send  it  to  table  hot  in  the  difh. 

Id.  B.  This  difh  was  firft  contrived  by  Mr,  Rich,  and  is 
much  admired  by  the  nobility. 

To  hake  Lamb  and  Rice. 

Take  a neck  or  loin  of  lamb,  half  roaft  it,  take  it  up,  cut 
it  into  beaks,  then  take  half  a pound  of  rice  boiled  in  a quart 
of  water  ten  minutes,  put  it  into  a quart  of  good  gravy,  with 
two  or  three  blades  of  mace,  and  a iittle  nutmeg.  Do  it  Gver 
a ftove  or  flow  fire  till  the  rice  begins  to  be  thick  ; then  take  it 
off,  llir  in  a pound  of  butter,  and  when  that  is  quite  melted, 
ftir  in  the  yolks  of  fix  eggs,  firft  beat  ; then  take  a difh  and 
butter  it  all  over,  take  the  ftealcs  and  put  a little  pepper  and  fait 
over  them,  dip  them  in  a little  melted  butter,  lay  them  into  the 
difh,  pour  the  gravy  which  comes  out  of  them  over  them,  and 
then  the  rice  ; " beat  the  yolks  of  three  eggs  and  pour  all  over, 
fend  it  to  the  oven,  and  bake  it  better  than  half  an  hour. 

To  fry  a Loin  of  Lamb. 

Cut  your  lamb  into  chops,  rub  it  over  on  both  Tides  with 
the  yolk  of  an  egg,  and  fprinkle  fome  bread  crumbs,  a little 
parfley,  thyme,  marjoram,  and  wintcr-favory  chopped  very  fine, 
and  a little  lemon-peel  chopped  fine  ; fry  it  in  butter  ot  a ruce 
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!)CVit  brown,  fond  it  up  in  a difh  by  itfelf.  Garnifh  with  a good 
deal  of  fried  parfley. 

Another  LVay  of  frying  a Neck  or  Loin  of  Lamb . 

Cut  it  into  thin  (leaks,  beat  them  with  a rolling-pin,  fry 
them  in  half  a pint  of  ale,  feafon  them  with  a little  (alt,  and 
cover  them  cloie  ; when  enough,  take  them  out  of  the  pan, 
lay  them  in  a plate  before  the  fire  to  keep  hot,  and  pour  all 
out  of  the  pan  into  a bafen  ; then  put  in  half  a pint  of  white 
wine,  a few  capers,  the  yolks  of  two  eggs  beat,  with  a little 
nutmea  and  a little  fait  ; add  to  this  the  liquor  they  were  fried 
in  and  keep  flirting  it  one  way  all  the  time  till  it  is  thick,  then 
put  in  the  lamb,  keep  fhaking  the  pan  for  a minute  or  twd,  lay 
the  (leaks  into  the  difii,  pour  the  fauce  over  them,  and  have 
fo me  parfley  in  a plate  before  the  fire  to  efifp.  Garnifh  your 
difii  with  that  and  lemon. 

Lamb- Chops  larded. 

Cut  the  befl  end  of  a neck  of  Iamb  in  chops,  and  lard  one 
fide,  feafon  them  with  beaten  cloves,  mace  and  nutmeg,  a little 
pepper  and  fait;  put  them  into  a flew- pan,  the  larded  fide  up- 
permoft;  put  in  half  a pint  of  gravy,  a gill  of  white  wine, 
an  onion,  a bundle  of  fweet  herbs,  flew  them  gently  till  fender  ; 
take  the  chops  out,  fkim  the  fat  clean  off,  and  take  out  the 
onion  and  fweet  herbs ; thicken  the  gravy  with  a little  butter 
rolled  in  flour,  add  a fpoonful  of  browning,  a (poonful  of  catchup, 
and  one  of  lemon-pickle.  Boil  it  up  till  it  is  fmooth,  put  in 
the  chops  larded  fide  down,  flew  them  up  gently  for  a minute 
or  two ; take  the  chops  out  and  put  the  larded  fide  uppermoffc 
in  the  difii,  and  the  fauce  over  them.  Garnifh  with  lemon  and. 
pickles  of  any  fort ; you  may  add  truffles  and  morels  and  pickled 
mufnrooms  in  the  fauce,  if  you  pieafe  ; or  you  may  do  the 
chops  without  larding.  . 

t 

Lamb-Chops  en  Caforolc. 

Cut  a loin  of  lamb  in  chops,  put  yolk  of  egg  on  both  fides, 
and  flrew  bread  crumbs  over,  with  a little  cloves  and  mace, 
pepper  and  fait  mixed  ; fry  them  of  a nice  light  brown,  and  put 
them  round  in  a difh  clofe  as  you  can,  and  leave  a hole  in  the 
middle  to  put  the  following  fauce  in  : all  forts  of  fweet  herbs 
and  parfley  chopt  fine,  ftewed  a little  in  fome  good  thick  gravy. 
Garnifh  with  fried  parfley. 

To  drefs  a Dijls  of  Lambs'  Bits. 

Sktn  the  flones  and  fplit  them,  lay  them  on  a dry  cloth  with 
the  (weetbreads  an!  liver,  and  dredge  them  well  with  flour, 
. . and 
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and  fry  them  in  boiling  lard,  or  butter,  a light  brown,  then  la y 
them  on  a fieve  to  drain,  fry  a good  quantity  of  par/ley,  lay 
your  bits  on  the  difh,  and  the  paifley  in  lumps  over  it,  pour 
melted  butter  round  them. 

To  dref  Veal  a la  Bourgeoifc. 

Cut  pretty  thick  dices  of  veal,  lard  them  with  bacon,  and 
feafon  them  with  pepper,  fait,  beaten  mace,  cloves,  nutmeg, 
and  chopped  parfley  ; then  take  the  ftew-pan  and  cover  the 
bottom  with  dices  of  fat  bacon,  lay  the  veal  upon  them,  cover 
it,  and  fet  it  over  a very  dow  fire  for  eight  or  ten  minutes,  juft 
to  be  hot  and  no  more,  then  bride  up  your  fire,  and  brown  your 
veal  on  both  fides,  then  (hake  fome  dour  over  it  and  brown  it ; 
pour  in  a quart  of  good  broth  or  gravy,  cover  it  clofe,  and  let 
it  (lew  gently  till  it  is  enough  ; when  enough,  take  out  the 
dices  of  baconv  and  fkim  all  the  fat  off  clean,  and  beat  up  the 
yolks  of  three  eggs  with  fome  of  the  gravy  ; mix  all  together, 
and  keep  it  ftirring  one  way  till  it  is  fmooth  and  thick,  then 
take  it  up,  lay  your  meat  in  the  difh,  and  pour  the  fauce  over 
it.  Garnifli  with  lemon. 

A df gulfed  Leg  of  Veal  and  Bacon. 

Lard  your  veal  all  over  with  dips  of  bacon  and  a little 
lemon-peel,  and  boil  it  with  a piece  of  bacon;  when  enough, 
take  it  up,  cut  the  bacon  into  dices,  and  have  ready  fome  dried 
fage  and  pepper  rubbed  fine  ; rub  over  the  bacon,  lay  the  veal 
in  the  difh  and  the  bacon  round  it,  ftrew  it  all  over  with  fried 
pardey,  and  have  green-fauce  in  cups,  made  thus  : take  two 
.handfuls  of  forre],  pound  it  in  a mortar,  and  fqueeze  out  the 
juice,  put  it  into  a fauce-pan  with  fome  melted  butter,  a little 
lugar,  and  the  juice  of  a lemon.  Or  you  may  make  it  thus  : 
beat  two  handfuls  of  forrel  in  a mortar,  with  two  pippins  quar- 
tered, fqueeze  the  juice  out,  with  the  juice  of  a lemon,  or  vi- 
negar, and  fweeten  it  with  fugar. 

Loin  of  Veal  en  Epigram, 

Roast  a fine  loin  of  veal  as  directed  in  the  chapter  for 
roafting  ; take  it  up,  and  carefully’take  the  fkin  off  the  back  part 
without  breaking ; take  and  cut  cut  all  the  lean  meat,  but 
mind  and  leave  the  ends  whole,  that  it  may  hold  the  following 
mince-meats  : mince  all  the  meat  very  fine  with  the  kidney 

part,  put  it  in  a little  veal  gravy,  enough  to  moiden  it  with  the 
gravy  that  comes  from  the  loin  ; put  in  a little  pepper  and  fait, 
fome  lemon-peel  fhred  fine,  the  yolks  of  three  eggs,  a fpoonlul 
of  catchup,  and  thicken  it  with  a little  butter  rolled  in  dour; 
give  it  a (hake  or  two  over  the  fire  and  put  it  into  the  loin,  and 

then 
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ihen  pull  the  fkin  over ; if  the  fkin  fhould  not  quite  cover  it, 
(Tjve  it  a brown  with  a hot  iron,  or  put  it  in  an  oven  for  fifteen 
minutes.  Send  it  up  hot,  and  garnilh  with  barberries  and  le- 
mon. 

T 0 make  a Porcupine  of  a Breajl  of  V eal. 

Bone  the  fineft  and  larged  breatf  of  veal  you  can  get,  rub  it 
over  with  the  yolks  of  two  eggs  fpread  it  on  a table,  lay  over  it 
a little  bacon  cut  as  thin  as  poffible,  a handful  of  parfley  fhred 
fine,  the  yolks  of  five  hard-boiled  eggs  chopped  fmall,  a little 
lemon-peel  cut  fine,  nutmeg,  pepper,  and  fait  to  your  fade, 
and  the  crumb  of  a penny  loaf  deeped  in  cream,  roll  the  bread: 
clofe,  and  fkewer  it  up,  then  cut  fat  bacon  and  the  lean  of  ham 
that  has  been  a little  boiled,  or  it  will  turn  the  veal  red,  and 
pickled  cucumbers  about  two  inches  long  to  anfwer  the  other 
hrdings,  and  lard  it  in  rows,  firft  ham,  then  bacon,  then  cu- 
cumbers, till  you  have  larded  it  all  over  the  veal  ; put  it  in  a 
deep  earthen  pot  with  a pint  of  water,  and  cover  it  and  fet  it 
in  a flow  oven  two  hours ; when  it  comes  from  the  oven  fkim 
the  fat  off',  and  drain  the  gravy  through  a fieve  into  a dew-pan, 
put  in  a glafs  of  white  wine,  a little  lemon-pickle,  and  caper- 
liquor,  a fpoonful  of  mufhroorn  catchup,  thicken  it  with  a little 
butter  rolled  in  flour,  lay  your  porcupine  on  the  difh,  and  pour 
it  hot  upon  it,  cut  a roll  of  force-meat  in  four  flices,  lay  one  at 
each  end  and  the  other  at  the  Tides  ; have  ready  your  fweet- 
bread  cut  in  flices  and  fried,  lay  them  round  it  with  a few  mu(h- 
rooms.  It  is  a grand  bottom-difh  when  game  is  not  to  be 
had. 

N.  B.  Make  the  force-meat  of  a few  chopped  oyfters,  the 
crumbs  of  a penny  loaf,  half  a pound  of  beef-fuet  fhred  fine,  and 
the  yolks  of  four  eggs  ; mix  them  well  together  with  nutmegs, 
Cayenne  pepper,  and  fait  to  your  fade,  fpread  it  on  a veal  caul, 
and  roll  it  up  clofe  like  a collared  eel,  bind  it  in  a cloih,  and 
boil  it  one  hour. 

A Pillow  cf  Veal. 

Take  a neck  or  bread  of  veal,  half  road  it,  then  cut  it  into 
fix  pieces,  feafon  it  with  pepper,  fait,  and  nutmeg  ; take  a pound 
of  rice,  put  to  it  a quart  of  broth,  fome  mace,  and  a little  fair, 
do  it  over  a dove  or  very  flow'  fire  till  it  is  thick,  but  butter 
the  bottom  of  the  difh  or  pan  you  do  it  in  ; beat  up  the  yolks 
of  fix  eggs  and  dir  into  it;  then  take  a little  round  deep  difh, 
butter  it,  lay  fome  of  the  rice  at  the  bottom,  then  lav  the  veal 
on  a round  heap,  and  cover  it  all  over  with  rice,  wadi  it  over 
wi  h the  yelks  of  eggs,  and  bake  it  an  hour  and  a half ; then 
open  the  top  and  pour  in  a pint  of  rich  good  gravy.  Garnidi 

with  a Seville  orange  cut  in  quarters,  and  fend  it  to  table 
tiot. 


So 
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To  male  a Fricando  of  Veal. 

Cuf  (leaks  half  an  inch  thick  and  fix  ihches  long  out  of 
the  thick  part  of  a leg  of  veal,  lard  them  with  (mall  cardoons, 
and  dull  them  with  flour,  put  them  before  t he  fire  to  broil 
a fine  brown,  then  put  them  into  a large  tofflng-pan,  with 
a quart  of  good  gravy,  and  let  it  (lew  half  an  hour,  then  put  in 
two  tea-{poonfuls  of  lemon- pickle,  a meat- fpoonful  of  walnut- 
catchup,  the  fame  of  browning,  a (lice  of  lemon,  a little  an- 
chovy and  Cayenne,  a few  morels  and  truffles;  when  your 
fricandos  are  tender,  take  them  up,  and  thicken  your  gravy 
with  flour  and  butter,  drain  it,  place  your  fricandos  in  the  difh, 
pour  your  aravy  on  them  : garni lh  with  lemons  and  barberries. 
You  may  lay  round  them  force-meat  halls  fried,  or  force  meat 
lolled  m a veal  caul,  and  yolks  of  eggs  boiled  hard. 

Bombarded  Veal. 

Get  a fillet  of  veal,  cut  out  of  it  five  lean  pieces  as  thick  as 
your  hand,  round  them  up  a little,  then  lard  them  very  thick 
on  the  round  fide  with  little  narrow  thin  pieces  of  bacon,  take 
five  fheeps’  tongues  (being  firft  boiled  and  blanched),  lard 
them  here  and  there  with  very  little  bits  of  lemon  peel,  and 
make  a well-feafoned  force-meat  of  veal,  bacon,  ham,  beef- 
fuet,  and  anchovy  beat  well  ; make  another  tender  force-meat 
of  veal,  beef-fuet,  mufhrooms,  fpinage,  parfley,  thyme,  fweet- 
marjoram,  winter-favory,  and  green  onions.  Seafon  with 
pepper,  fait,  and  mace  ; beat  it  well,  make  a round  ball  of  the 
other  force-meat  and  fluff  in  the  middle  of  this,  roll  it  up  in  a 
veal  caul,  and  bake  it  ; what  is  left,  tie  up  like  a Bologna 
faufage  and  boil  it,  but  firft  rub  the  caul  with  the  yolk  of  an 
egg  ; put  the  larded  veal  into  a ftew-pan  with  fome  good 
gravy,  and  flew  it  gently  till  it  is  enough;  fkim  off  the  fat,  put 
in  fome  truffles  and  morels,  and'fcme  mufhrooms.  Your  force- 
meat being  baked  enough,  lay  it  in  the  middle,  the  veal  round 
it,  and  the  tongues  fried,  and  laid  between  ; the  boiled  cut  into 
flices  and  fried,  and  throw  all  over.  Pour  on  them  the  fauce. 
You  may  add  artichoke- bottoms,  fvveetbreads,  and  cock’s- 
combs,  ifjoupleafe.  Garnifh  with  lemon. 

Veal  Rolls. 

Take  ten  or  twelve  little  thin  flices  of  veal,  lay  on  them 
fome  force-meat,  according  to  your  fancy,  roll  them  up,  and 
tie  them  juft  acrofs  the  middie  with  coarfe  thread,  put  them  o« 
a bird-fpit,  rub  them  over  with  the  yolks  of  eggs,  flour  them, 
and  bafte  them  with  butter.  Half  an  hour  will  do  them.  Lay 
them  into  a dilh,  and  have  ready  fome  good  gravy  with  a few 

truffles 
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truffles  and  morels,  and  fome  muflirooms.  Garnifh  with 
lemon. 

Veal  Olives. 

Cut  them  out  of  a leg  of  veal,  and  do  them  the  fame  as 
beef  olives,  with  the  fame  fauce  and  garnifh. 

Or  thus : cut  fome  flices  of  a leg  of  veal,  about  three  inches 
long,  and  two  broad,  cut  them  thin,  fpread  them  on  the  table, 
and  hack  them  with  the  back  of  a knife  ; put  fome  yolk  of  egg 
over  them,  and  fome  favoury  force-meat  on  the  egg  as  thick  as 
the  veal,  then  fome  yolk  of  egg  over  it;  roll  them  up  tight, 
and  tie  them  with  a firing  ; rub  them  all  over  with  yolk  of  egg, 
and  ftrew  bread-crumbs  over  them  ; have  ready  a pan  of  boil- 
ins-  fat ; fry  them  of  a gold  colour,  put  them  before  the  fire  to 
drain.  Have  ready  the  following  ragoo  : put  about  two  ounces 
of  butter  in  your  ftew-pan,  and  melt  it,  put  a fpoonful  of  flour, 
and  ftir  it  about  till  it  is  fmall ; put  a pint  of  gravy,  a glafs  of 
white  wine,  fome  pepper  and  fair,  a little  cloves  and  mace,  a 
little  ham  or  lean  bacon  cut  fine,  two  fhalots  cut  fine,  and  half 
a lemon,  flew  them  gently  for  ten  minutes,  .ftrain  it  through  a 
fieve,  fkim  off  the  fat,  then  put  it  into  your  pan  again,  add  a 
fweetbread  cut  in  pieces,  artichoke- bottoms  cut  in  pieces,  fome 
force-meat  balls,  a few  truffles  and  morels,  and  muflirooms,  a 
fpoonful  of  catchup,  give  them  a boil  up  ; put  your  olives  in 
the  difh,  and  pour  the  ragoo  over  them.  Garnifh  with  lemon. 

Olives  of  Veal  the  French  Way. 

Take  two  pounds  of  veal,  fome  marrow,  two  anchovies, 
the  yolks  of  two  hard  eggs,  a few  muflirooms,  and  fome  oyf- 
ters,  a little  thyme,  marjoram,  parfley,  fpinage,  lemon- peel, 
fair,  pepper,  nutmeg,  and  mace,  finely  beaten,  take  your  veal 
caul,  lay  a layer  of  bacon  and  a layer  of  the  ingredients,  roll 
it  in  the  veal  caul,  and  either  road  it  or  bake  ir.  An  hour 
will  do  either.  When  enough,  cut  it  into  flices,  lay  it  into  your 
difh,  and  pour  good  gravy  over  it.  Girnifh  with  lemon. 

Veal  Blanquets. 

Roast  a piece  of  fillet  of  veal,  cut  off  the  (kin  and  nervous 
parts,  cut  it  into  little  thin  bits,  put  fome  butter  into  a ftew-pan 
over  the  fire  with  fome  chopped  onions,  fry  them  a little,  then 
add  a duft  of  flour,  ftir  it  together,  and  put  in  fome  good  broth 
or  gravy,  and  a bundle  of  iweet  herbs  ; feafon  it  with  fpice, 
make  it  of  a good  tafte,  and  then  put  in  your  veal,  the  yolks 
of  two  eggs  beat  up  with  cream  and  grated  nutmeg,  fome  chop- 
ped parfley,  a flialot,  fome  lemon- peel  grated,  and  a little 
juice  of  lemon.  Keep  it  ftirring  one  way  ; when  enough,  difh. 
it  up. 
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A Shoulder  of  Veal  d la  Piedmon'.oife. 

T A icfe  a (boulder  of  veal,  cut  off  (he  (kin  that  it  may  hang 
at  one  end,  (hen  lard  the  meat  with  bacon  and  ham,  and  fea- 
fon it  with  pepper,  fait,  mace,  fweer  herbs,  p2rfley,  and  lemon- 
peel  ; cover  it  again  with  the  (kin,  (lew  it  with  gravy,  and  when 
it  is  juft  tender,  take  it  up;  then  take  forrel,  tome  lettuce  chop  - 
ped  fmall,  and  ftew  them  in  fomc  butter  with  parfiey,  onions, 
and  mufh rooms  ; the  herbs  being  tender  put  to  them  fome  of 
the  liquor,  tome  fweetbreads  and  fome  bits  of  ham.  Let  all 
flew  together  a little  while ; then  lift  up  the  fkin,  lay  the  ftewed 
herbs  over  and  under,  cover  it  with  the  fkin  again,  wet  it  with 
melted  butter,  ftiew  it  over  with  crumbs  of  bread,  and  fend  it 
to  the  oven  to  brown  ; ferve  it  hot,  with  fume  good  gravy  in 
the  difh  : The  French  ftrew  it  over  with  Parmefan  before  it 
goes  to  the  oven. 

Sweet breads  of  Veal  d la  Dauphine.  ■ 

Take  the  largeft  fweetbreads  you  can  get,  and  lard  them  ; 
open  them  in  fuch  a manner  as  you  can  fruit  in  force-meat, 
three  will  make  a fine  difh  : make  your  force-meat  with  a 
large  fowl  or  young  cock  ; fkin  ir,  and  pluck  off  all  the  flcth  ; 
take  half  a pound  of  fat  and  lean  bacon,  cut  thefe  very  fine 
and  beat  them  in  a mortar  ; feafon  it  with  an  anchovy,  fome 
nutmeg,  a little  lemon-peel,  .a  very  little  thyme,  and  fome 
parfley  ; mix  thefe  up  with  the  yolks  of  two  egg's,  fill  your 
fweetbreads  and  faften  them  with  fine  wooden  fkewers  ; take 
the  ftew-pan,  lay  layers  of  bacon  at  the  bottom  of  the  pan, 
feafon  them  with  pepper,  fair,  mace,  cloves,  fweer  herbs,  and 
a large  onion  fliced  ; upon  that  lay  thin  flices  of  veal,  and  then 
lay  on  your  fweetbreads  ; cover  it  clofe,  let  it  ftand  eight  or 
ten  minutes  over  a flow  fire,  and  then  pour  in  a quart  of  boiling 
water  or  broth  ; cover  it  clofe,  and  let  it  ftew  two  hours  very 
fofrlyj  then  takeout  the  fweetbreads,  keep  them  hot,  ftrain  the 
gravv,  fkim  all  the  fat  oft',  boil  it  up  till  there  is  about  half  a 
pint,  put  in  the  fweetbreads,  and  give  them  two  or  three  mi- 
nutes ftw.v  in  the  gravy,  then  lay  them  in  the  difh,  and  pour 
the  gravy  over  them.  Garnifh  with  lemon. 

Another  IV ay  to  drefs  Sweetbreads. 

Do  not  put  any  water  or  gravy  into  the  ftew  pan,  but  put 
the  fame  veal  and  bacon  over  the  fweetbreads,  and  feafon  as 
under  directed  ; cover  them  clofe,  put  fire  over  as  well  as  un- 
der, and  when  they  are  enough,  take  out  the  fweetbreads,  put 
in  a ladleful  of  gravy,  boil  it,  and  ftrain  it,  fkim  oft'  all  the 
fat,  let  it  boil  till  it  jellies,  then  put  in  the  fweetbreads  to 

glaze  ; 
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glaze  ; lay  cffence  of  ham  in  the  difli,  and  lay  the  fweetbreads 
upon  it  5 or  make  a very  rich  gravy  with  muflirooms,  truffles, 
a'nd  morels,  a glafs  of  white  wine,  and  two  fpoonfuls  of 
catchup.  Garnifh  with  cock’s-combs  forced,  and  ftewed  in 

the  gravy.  , 

N.B.  You  may  add  to  the  firft,  truffles,  morels,  mulhrooms, 
cock’s- combs,  palates, artichoke-bottoms,  two  fpoonfuls  of  white- 
wine,  two  of  catchup,  or  juft  as  you  pleafe. 

* # * There  are  many  ways  of  dreffing  fweetbreads  : you 
may  lard  them  with  thin  flips  of  bacon,  and  roaft  them  with 
what  fauce  you  pleafe  ; or  you  may  marinate  them,  cut  them  into 
thin  flices,  flour  them  and  fry  them.  Serve  them  up  with  fried 
parflcv,  and  either  butter  or  gravy.  Garnifh  with  lemon. 

Sivectbreads  en  Cordonnicr. 

Take  three  fweetbreads  and  parboil  them,  take  a ftew-pan 
and  lay  layers  of  bacon  or  hamand  veal,  over  that  lay  the 
fweetbreads  on  with  the  upper  lide  downwards,  put  a layer  of 
\ cal  and  bacon  over  them,  a pint  of  veal  broth,  three  or  four 
blades  of  mace,  flew  them  gently  three  quarters  of  an  hour  j 
take  the  fweetbreads  out,  ftrain  off  the  gravy  through  a fieve, 
and  fkim  off  the  fat  ; make  an  aumlet  of  yolks  of  eggs  in  the 
following  manner:  beat  up  four  yolks  of  eggs,  put  two  in  a 
plate,  and  put  them  over  a ftew-pan  of  water  boiling  on  the 
fire,  put  another  plate  over  them,  and  they  will  foon  be  done  ; 
put  a little  fpinage-juice  into  the  other  half  and  ferve  it  the  fame  ; 
cut  it  out  in  fprigs  or  what  form  you  pleafe,  and  put  it  over 
the  fweetbreads  in  the  difn,  and  keep  them  as  hot  as  you  can; 
put  foms  butter  relied  in  flour  to  thicken  the  gravy,  two  yolks 
of  eggs  beat  up  in  a gill  of  cream  ; put  it  over  the  fire  and  keep 
ftirring  it  one  way  till  it  is  thick  and  fmooth  ; put  it  under  the 
fweetbreads  and  fend  them  up.  Garnifh  with  lemon  and  beet- 
root. 

Calf's  Chitterlings , or  Andouiiles . 

•» 

Take  fome  of  the  largeft  calf’s  nuts,  cleanfe  them,  cut 
them  in  pieces  proportionable  to  the  length  of  the  puddings 
you  defign  to  make,  and  tie  one  end  to  tho!e  pieces  ; then  take 
fome  bacon,  with  a calf’s  udder  and  chaldron  blanched  and 
cut  into  dice  or  flices,  put  them  into  a ftew-pan  and  feafon 
with  fine  fpice  pounded,  a bay  leaf,  fome  fait,  pepper,  and  flialot 
cut  fmall,  and  about  half  a pint  of  cream  ; tofs  it  up  take  off  the 
pan  and  thicken  your  mixture  with  four  or  five  yolks  of  eggs, 
add  fome  crumbs  of  bread,  then  fill  up  your  chitterlings  with 
the  fluffing  ; keep  it  warm,  tie  the  other  ends  with  packthread, 
blanch  and  boil  them  like  hog’s  chitterlings,  let  them  grow 
cold  in  their  own  liquor  before  you  ferve  them  up  ; broil  them 
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over  a moderate  fire,  and  ferve  them  up  pretty  hot.  This 
fort  of  andouilles  or  puddings  mull  be  made  in  fummer, 
when  hogs  are  feldom  killed. 

To  chefs  Calf's  Chitterlings  curioufy. 

Cut  a calf’s  nut  in  dices  of  its  length,  and  the  thicknefs  of  a 
finger,  together  with  fome  ham,  bacon,  and  the  white  of 
chickens  cut  after  the  fame  manner  ; put  the  whole  into  a 
llew-pan  feafoned  with  fait,  pepper,  fweet  herbs,  and  fpice ; 
then  take  the  guts  cleanfed,  cut  and  divide  them  in  parcels,  and 
fill  them  with  your  dices  ; then  lay  in  the  bottom  of  a kettle  or 
pan  fome  dices  of  bacon  and  veal,  feafon  them  with  fome  pep- 
per, fait,  a bay  leaf,  and  an  onion,  and  lay  fome  bacon  and 
veal  over,  them  ; then  put  in  a pint  of  white  wine,  and  let  it  dew 
foftly,  clofe  covered,  with  fire  over  and  under  it,  if  the  pot  or 
pan  will  allow  it ; then  broil  the  puddings  on  2 fheet  of  white 
paper,  well  buttered  on  the  infiJe. 

To  drefs  a Calf  ' s Liver  in  a Caul. 

Take  oft'  the  under-fkins,  and  fhred  the  liver  very  fmall, 
then  take  an  ounce  of  truffles  and  morels  chopped  fmall,  with 
p3rdey ; road:  two  or  three  onions,  take  off  their  outermoft 
coats,  pound  fix  cloves  and  a dozen  coriander-feeds,  add  them 
to  the  onions,  and  pound  them  together  in  a marble  mortar ; 
then  take  them  out,  and  mix  them  with  the  liver  ; take  a pint 
of  cream,  half  a pint  of  milk,  and  feven  or  eight  new-laid  eggs  ; 
beat  them  together,  boil  them,  but  do  not  let  them  curdle, 
fhred  a pound  of  fuet  as  fmall  as  you  can,  half  melt  it  in  a 
pan,  and  pour  it  into  your  egg  and  cream,  then  pour  it  into 
your  liver,  then  mix  all  well  together,  feafon  it  with  pepper, 
fait,  nutmeg,  and  a little  thyme,  ahd  let  it  ftand  till  it  is  cold  ; 
fpread  a caul  over  the  bottom  and  Tides  of  the  dew.pan,  and  put 
in  your  hafhed  liver  and  cream  all  together,  fold  it  up  in  the 
caul  in  the  fhape  of  a calf’s  liver,  then  turn  it  upfide  down 
carefully,  lay  it  in  a difh  that  will  bear  the  oven,  and  do  it  over 
with  beaten  egg,  dredge  it  with  grated  bread,  and  bake  it  in  an 
oven.  Serve  it  up  hot  for  a firft  courfe. 

To  roaji  a Calf's  Liver. 

Lard  it  with  bacon,  fpit  it  firft,  and  roaft  it : ferve  it  up 
with  good  gravy. 

Calves'  Feet  Jl clued. 

Cut  2 calf’s  foot  into  four  pieces,  put  it  into  a fauce-pan 
with  half  a pint  of  fdft .water  and  a middling  potatoe  ; ferape 
the  outfide  fkin  clean  off,  ilice  it  thin,  and  a middling  onion 
peeled  and  fiiced  thin,  fome  beaten  pepper  and  fait,  cover  it 
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clofe,  anc!  let  it  flew  very  foftly  for  about  two  hours  after  it 
boils  ; be  Cure  to  let  it  fimmer  as  foftly  as  you  can  i eat  it  with- 
out any  other  fauce : it  is  an  excellent  difli. 

To  make  Fricandillas.  • • 

Take  two  pounds  of  lean  veal  and  half  a pound  ofkidney- 
fuet  chopped  fmall,  the  crumb  of  a two-penny  French  roll 
foaked  in  hot  milk  ; fqueeze  the  milk  out  and  put  it  to  the  veal ; 
feafon  it  pretty  high  with  pepper  and  fait,  and  grated  nutmeg  ; 
make  it  into  balls  as  big  as  a tea-cup,  with  the  yolks  of  eggs 
over  it,  and  fry  them  in  butter  till  they  are  of  a fine  light  brown  ; 
have  a quart  of  veal  broth  in  a (lew-pan,  flew  them  gently  three 
quarters  of  an  hour,  thicken  it  with  butter  rolled  in  flour,  and 
add  the  juice  of  half  a lemon;  put  it  in  a difh  with  the  fauce 
over,  and  garnifh  with  notched  lemon  and  beet  roor. 

To  make  a Scotch  Haggafs. 

Take  the  lights,  heart,  and  chitterlings  of  a calf,  chop 
them  very  fine,  and  a pound  of  luet  chopped  fine  ; feafon  with 
pepper  and  fait  to  your  palate;  mix  in  a pound  of  flour  or 
oatmeal,  roll  it  un,  and  put  it  into  a calf’s  bag,  and  boil  it;  an 
hour  and  a half  will  do  it.  Some  add  a pint  of  good  thick 
cream,  and  put  in  a little  beaien  mace,  cloves,  or  nutmeg;  or 
2II- fpice  is  very  good  in  it. 

To  make  it  fweet  with  Fruit. 

Take  the  meat  and  fuet  as  above,  and  flour,  with  beaten 
mace,  cloves,  and  nutmeg  to  your  palate,  a pound  cf  cur- 
rants wafhed  very  clean,  a pound  of  raifins  ftoned  and  choD- 
1 ped  fine,  half  a pint  of  lack  ; mix  all  well  together,  and  boil 
it  in  the  calf’s  bag  two  'hours.  You  mutt  carry  it  to  table  in 
the  bag  it  was  boiled  in. 


To  drefs  a Ham  d la  Braife. 

Clear  the  knuckle,  takeoff  the  fwerd,  and  lay  it  in  water 
to  frefhen  ; then  tie  it  about  with  a (bins  ; take  flicesof  bacon 
and  beef,  beat  and  feafon  them  well  with  fpice  and  fweet  herbs  5 
then  lay  them  in  the  bottom  of  a kettle,  with  onions,  parfnips, 
and  carrots  fliced,  with  fome  cives  and  parfley  ; lay  in  your  ham 
the  fat  fide  uppermofl,  and  cover  it  with  flices  of  beef,  and 
over  tnat  with  flices  of  bacon  ; then  lay  on  fome  fliced  roots 
and  herbs  the  fame  as  under  it  : cover  it  clofe,  and  flop  it 
clofe  with  pafle  ; put  fire  both  over  and  under  it,  and  let  it  flew 
with  a very  flow  fire  twelve  hours  ; put  it  in  a pan,  dredge  it 
well  with  grated  bread,  and  brown  it  with  a hot  iron;  orCput 
it  in  the  oven,  and  bake  it  one  hour : then  ferve  it  upon  a clean 
papk;.n,  Elarnifii  with  raw  parfley. 
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N.B.  If  you  cat  it  hot,  make  a ragoo  thus:  take  a veal 
fweetbread,  fome  livers  of  fowls,  cocks-combs,  mufhrooms, 
and  truffles ; tofs  them  up  in  a pint  of  good  gravy,  feafoned 
.with  fpice  3s  you  like  it ; thicken  it  with  a piece  of  butter  rolled 
in  flour,  and  a glafs  of  red  wine  ; then  brown  your  ham  as 
above,  and  let  it  itand  a quarter  of  an  hour  to  drain  the  fat  out  ; 
take  the  liquor  it  was  ftewed  in,  drain  it,  fkim  all  the  fat  off, 
put  it  to  the  gravy,  and  boil  it  up  with  a fpoonful  of  browning. 
It  will  do  as  well  as  the  effence  of  ham.  Sometimes  you 
may  ferve  it  up  with  a ragoo  of  crawfifh,  and  fornetimes  with 
carp-fauce. 

To  roafl  a Ham  or  Gammon. 

Take  off  the  fwerd,  or  what  we  call  the  {kin,  or  rind,  and 
lay  it  in  lukewarm  water  for  two  or  three  hours  ; then  lay  it  in 
a pan,  pour  upon  it  a quart  of  canary,  and  let  it  fteep  in  it  for 
ten  or  twelve  hours.  When  you  have  fpitred  it,  put  fome 
fheets  of  white  paper  over  the  fat  fide,  pour  the  canary  in  which 
it  was  foaked  in  the  dripping-pan,  and  bade  it  all  the  time 
it  is  raading  ; when  it  is  roafted  enough  pull  off  the  paper,  and 
dredge  it  well  with  crumbled  bread  and  parfley  fhred  fine  ; make 
the  fire  brifk,  and  brown  it  well.  If  you  heat  it  hot,  garnifn  it 
with  rafpings  of  bread  : if  cold,  ferve  it  on  a clean  napkin,  and 
garnifh  it  with  parfley  for  a fecond  courfe. 

Or  thus:  takeoff  the  fkin  of  the  ham  or  gammon,  when 
you  have  half-boiled  it,  and  dredge  it  with  oatmeal  flfeed  very 
fine,  bade  it  with  butter,  then  road  it  gently  two  hours  ; ftir 
up  your  fire,  and  brown  it  quick  ; when  fo  done,  difh  it  up, 
and  pour  brown  gravy  in  the  difh.  Garnifh  with  bread  rafp- 
ings, if  hot ; if  cold,  garnifh  with  pardey. 

To  make  EJfencc  of  Ham. 

Take  a ham,  and  cut  off  all  the  fat,  cut  the  Jean  in  thin 
pieces,  and  lay  them  in  the  bottom  of  your  dew  pan  ; put  over 
them  fix  omens  diced,  two  carrots,  and  one  parfnip,  two  or 
three  leeks,  a few  frefh  mufhrooms,  a little  parlley  and  fweet- 
herhs,  four  or  five  fhalots,  and  fome  cloves  and  mace;  put  a 
little  water  at  the  bottom  ; let  it  on  a gentle  dove  till  it  begins 
to  dick  ; then  put  in  a gallon  of  veal  broth  to  a ham  of  four- 
teen pounds,  (more  or  lefs  broth,  according  to  the  iize  of  the 
ham,)  let  it  dew  very  gently  for  one  hour ; then  drain  it  off, 
and  put  it  away  for  me. 

To  fluff  a Chine  of  Pjrh. 

Make  a duffing  of  the  fat  leaf  of  pork,  parfley,  thyme, 
fitge,  eggs,  crumbs  of  bread  j feafon  it  with  pepper,  fait,  fha- 
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Jot,  and  nutmeg,  and  fluff  it  thick  ; then  roaft  it  gently,  and 
when  it  is  about  a quarter  roafled,  cut  the  flcin  in  flips  : and 
make  your  fauce  with  apples,  lemon-peel,  two  or  three  cloves, 
and  a blade  of  mace;  fweeten  it  with  fugar,  put  fome  butter 
in,  and  have  rouflard  in  a cup. 

T i barbecue  a Leg  of  pork. 

Lay  down  your  leg  to  a good  fire,  put  into  the  dripping- 
pan  two  bottles  of  red  wine,  bafte  your  pork  with  it  ail  the  time 
it  is  roafting  ; when  it  is  er.ou’gh,  take  up  what  is  left  in  the 
pan,  put  to  it  two  anchovies,  the  yolks  of  three  eggs  boiled 
hard  and  pounded  fine,  with  a quarter  of  a pound  of  butter  and 
h.df  a lemon,  a bunch  of  fweet  htrbs,  a tea-fpoonful  of  lemon- 
pickle,  a fpoonful  of  catchup,  and  one  of  tarragon  vinegar,  or 
a little  tarragon  fhred  final],  boil  them  a few  minutes,  then 
draw  your  pork,  and  cut  the  flcin  down  from  the  bottom  of  the 
fihank  in  rows  an  inch  broad,  raife  every  other  row,  and  roll 
it  to  the  (hank,  ftrain  your  fauce,  and  pour  it  on  boiling  hot  j 
lay  oyfler-patties  all  round  the  porlc,  and  fprigs  of  green  parfley. 

Various  Ways  of  dr  effing  a Pig. 

First  flcin  your  pig  up  to  the  ears  whole,  then  make  a good 
plumb  pudding  batter,  with  good  beef  fat,  fruit,  eggs,  milk, 
and  flour  ; fill  the  flcin,  and  few  it  up ; it  will  look  like  2 pig  ; 
but  you  mud  bake  it,  flour  it  very  well,  and  ruo  it  all  over 
with  butter,  and  when  it  is  near  enough,  draw  it  to  the  oven's 
mouth,  rub  it  dry,  and  put  it  in  again  for  a few  minutes;  lay 
it  in  the  difh,  and  let  the  fauce  be  fmall  gravy  and  butter  in 
the  difh  : cut  the  other  part  of  the  pig  into  four  quarters,  roaft 
them  as  you  do  lamb,  throw  mint  and  parfley  on  it  as  it  roaft:. ; 
then  lay  them  on  water- creffes,  and  have  mint- fauce  in  a bafon. 
Any  one  of  thefe  quarters  will  make  a pretty  fide-difh  : or 

take  one  quarter  and  roaft,  cut  the  other  in  (leaks,  and  fry 
them  fine  and  brown.  Have  ftewed  fpinage  in  the  difh,  and 
lay  the  roaft  upon  it,  and  the  fried  in  the  middle.  Garnifh 
with  hard  eggs  and  Seville  oranges  cut  into  quarters,  and  have 
fome  butter  in  a cup  : or  for  change,  you  may  have  good  gravy 
in  the  difh,  and  garniflt  with  fried  parfley  and  lemdn  ; or  you 
may  make  a ragoo  of  fweetbreads,  artichoke-bottoms,  truffles, 
morels,  and  good  gravy,  and  pour  over  them.  Garnifh  with 
lemon.  Either  of  thefe  will  do  for  a top-ddh  of  a firft  courfe.* 
A ou  may  fricaflee  it  white  for  a fecond  courfe  at  top,  or  a fide- 
difh. 

A ou  may  take  a pig,  flcin  him,  and  fill  him  with  force-meat 
made  thus  : take  two  pounds  of  young  pork,  fat  and  all,  two 
pounds  of  veal  the  fame,  fon^e  (age,  thyme,  parfley,  a little 
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lemon-peel,  pepper,  fait,  mace,  cloves,  and  a nutmeg:  mix 
them  and  beat  them  fine  in  a mortar,  then  fill  the  pig,  and 
few  it  up.  You  may  cither  roaft  or  bake  it.  Have  nothing  but 
good  gravy  in  the  difh.  Or  you  may  cut  it  into  flices,  and 
lay  the  head  in  the  middle.  Save  the  head  whole  with  the  fkin 
on,  and  roaft  it  by  itfelf : when  it  is  enough,  cut  it  in  two 
and  lay  it  in  your  difh  : have  ready  fome  good  gravy  and  dried 
fage  rubbed  in  it,  thicken  it  with  a piece  of  butter  .rolled  in 
flour,  take  out  the  brains,  beat  them  up  with  the  gravy,  and 
pour  them  into  the  difh. 

N.  B.  You  may  make  a very  good  pie  of  it,  as  you  rnay  fee 
In  the  dire&ions  for  pies,  which  you  may  either  make  a bottom 
or  fide-difh. 

You  muft  obferve  in  your  white  fricafiee  that  you  take  off  the 
fat.  Or  you  may  make  a very  good  difh  thus  : take  a quar- 
ter of  a pig  fkinned,  cut  it  into  chops,  feafon  them  with  fpice, 
and  wafh  them  with  the  yolks  of  eggs,  butter  the  bottom  of  a 
difh,  lay  thefe  fteaks  on  the  difh,  and  upon  every  fteak  lay  fome 
force-meat  the  thicknefs  of  half  a crown,  made  thus  : Take 
half  a pound  of  veal,  and  of  fat  pork  the  fame  quantity,  chop 
them  very  well  together,  and  beat  them  in  a mortar  fine  ; add 
fome  fweet  herbs  and  fage,  a little  lemon-peel,  nutmeg,  pep- 
per, and  fait,  and  a little  beaten  mace  ; upon  this  lay  a layer 
of  bacon  or  ham,  and  then  a bay  leaf;  take  a little  fine 
fkewer  and  flick  it  juft  in  about  two  inches  long  to  hold  them 
together,  then  pour  a little  melted  butter  over  them,  and  fend 
them  to  the  oven  to  bake  : when  they  are  enough,  lay  them  in 
yotir  difh,  and  pour  good  gravy  over  them,  with  mufhrooms, 
and  garnifh  with  lemon. 

A Pig  in  Jell)'. 

Cut  it  into  quarters,  and  lay  it  into  your  ftew-pan;  put 
in  one  calf’s  foot  and  the  pig’s  feet,  a pint  of  Rhenifh  wine,  the 
juice  of  four  lemons,  and  one  quart  of  water,  three  or  four 
blades  of  mace,  two  or  three  cloves,  fome  fait,  and  a very  little 
piece  of  lemon-peel  ; ftove  it,  or  do  it  over  a flow  fire  two 
hours;  then  take  it  up,  lay  the  pig  into  the  difh  you  intended 
for  it,  then  ftrain  the  liquor,  and  when  the  jelly  is  cold,  fkim 
off  the  far,  and  leave  the  fettling  at  the  bottom.  Beat  up  the 
whites  of  fix  eggs,  and  boil  up  with  the  jelly  about  ten  minutes, 
and  put  it  through  a bag  till  it  is  clear,  then  pour  the  jelly  over 
the  pig;  then  ferve  it  up  cold  in  the  jelly. 

Collared  Pig. 

Kill  a fine  young  roaliing  pig,  drefs  off  the  hair  and  draw  it, 
and  wafh  it  clean,  rip  it  open  from  one  end  to  the  other,  and 
take  out  all  the  bones ; rub  it  all  over  with  pepper  and  fait,  a 

n little 


MADE  PLAIN  AND  EASY.  St) 

little  cloves  and  mace  beat  fine,  fix  fage  leaves  and  fweet  herbs 
chopped  (mall  ; roll  up  your  {fig  tight,  and  bind  it  with  a fillet ; 
fill  the  pot  you  intend  to  boil  it  in  with  foft  water,  a bunch  of 
fweet  herbs,  fome  pepper-corns,  fome  cloves  and  mace,  a hand- 
ful of  fait,  and  a pint  of  vinegar;  when  the  liquor  boils,  put  in 
your  pi^  ; boll  it  till  it  is  tender ; take  it  up,  and  when  it  is  al- 
moft  cold  bind  it  over  again,  put  it  into  an  earthen  pan  and 
pour  the  liquor  your  pig  was  boiled  m over  it.  and  always  keep 
it  covered  ; when  you  want  it,  take  it  out  oi  the  pan,  untie  the 
fillet  as  far  as  you  want  to  cut  it ; then  cut  it  in  flices  and  lay 
it  in  your  difh.  Garnifh  with  parfley. 

T ■>  drefs  a Pig  the  French  Way. 

Spit  your  pig,  lay  it  down  to  the  fire,  let  it  roaft  till  it  is 
thoroughly  warm,  then  cut  it  off  the  fpir,  and  divide  it  in 
twenty  pieces.  Set  them  to  flew  in  Haifa  pint  of  white  wine 
and  a pint  of  ftrong  broth,  feafoned  with  grated  nutmeg,  pep- 
per, two  onions  cut  lmall,  and  fome  dripped  thyme.  Let  it 
flew  an  hour,  then  put  to  it  half  a pint  of  ftrong  gravy,  a piece 
of  butter  rolled  in -flour,  fome  anchovies,  and  a fpoonful  of 
vinegar  or  muftiroom-pickle  ; when  it  is  enough,  lay  it  in 
your  difh,  and  pour  the  gravy  over  it,  then  garnifli  with 
orange  and  lemon. 

To  drefs  a Pig  au  Pcre  Doudlet. 

Cut  off  the  head,  and  divide  it  into  quarters,  lard  them 
with  bacon,  feafon  them  well  with  mace,  cloves,  pepper,  nut- 
meg, and  fait.  Lay  a layer  of  fat  bacon  at  the  bottom  of  a 
kettle,  lay  the  head  in  the  middle,  and  the  quarters  round  ; ' 
then  put  in  a bay- leaf,  an  onion  diced,  lemon,  carrots,  parf- 
nips,  parfley,  and  cives  ; cover  it  again  with  bacoo,  put  in  a 
quart  of  broth.  Hew  it  over  the  fire  for-an  hour,  and  then  take 
it  up  ; put  your  pig  into  a ftew-pan  or  kettle,  pour  in  a bottle 
of  white  wine,  cover  it  clofe,  and  let  it  (lew  for  an  hour  very 
foftly.  If  you  would  i'erve  it  cold,  let  it  ftand  till  it  is  fo  ; 
then  drain  it  well,  and  wipe  it,  that  it  may  look  white,  and 
lay  it  in  a difh  with  the  head  in  the  middle  and  the  quarters 
round,  then  throw  fome  green  parfley  all  over  : or  any  one  of 
the  quarters  is  a very  pretty  difh,  laid  on  water-creffes.  If  you 
would  have  it  hot,  whilft  your  pig  is  ftewing  in  the  wine,  take 
the  firft  gravy  it  was  ftewed  in,  and  ftrnin  it,  fkim  of  all  the 
fat,  then  take  a fweetbread  cut  into  five  or  fix  flices,  fome  truffles, 
morels,  and  mufhrooms ; ftew  all  together  till  they  are  enough, 
thicken  it  with  the  yolks  of  two  eggs,  or  a piece  of  butter 
rolled  in  flour,  and  when  your  pig  is  enough  take  it  our,  and 
Jay  it  in  your  difh  ; put  the  wine  it  was  ftewed  in  to  the  ragoo, 
then  pour  all  over  the  pig,  and  garnifh  with  lemon. 
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A Pig  Matelote. 

Gut  and  fcald  your  pig,  cut  off  the  head  and  pettitoer, 
then  cut  your  pig  in  four  quariers,  put  them  with  the  head  and 
toes  into  cold  water  ; cover  the  bottom  of  a ftew-pan  with  flice3 
of  bacon,  and  place  over  them  the  faid  quarters,  with  the 
pettitoes,  and  the  head  cut  in  two.  Seafon  the  whole  with 
pepper,  fait,  thyme,  bay  leaf,  an  onion,  and  a bottle  of  white 
wine';  lay  over  more  flices  of  bacon,  put  over  it  a quait  of 
water,  and  let  it  boil.  Take  two  large  eels,  fkin  and  gut  them, 
and  cut  them  about  fiv.e  or  fix  inches  long;  when  your  pig  is 
half  done,  put  in  your  eels,  then  boil  a dozen  of  large  craw- 
fill),  cut  oft  the  claws,  and  take  oft  the  fhells  of  the  tails  ; and 
when  your  pig  and  cels  are  enough,  lay  firft  your  pig  and  the 
pettitoes  round  it,  but  do  not  put  in  the  head,  (it  will  be  a 
pretty  difh  cold,)  then  lay  your  eels  and  crawfifh  over  them, 
and  take  the  liquor  they  were  ftewed  in,  fkiin  off  all  the  fat, 
then  add  to  it  half  a pint  of  ftrong  gravy,  thickened  with  a little 
piece  of  butter  rolled  in  flour,  and  a fpoonful  of  browning,  and 
pour  over  it,  then  garnifh  with  crawfifh  and  lemon.  This  will 
do  for  a firft  courfe  or  remove.  Fry  the  brains  and  lay  round, 
sad  all  over  the  difh. 

To  drefs  a Pig  like  a fat  Laml\ 

Take  a fat  pig,  cut  off  his  head,  flit  and  trufs  him  up  hke 
a lamb  ; when  he  is  flit  through  the  middle  and  ftcinned,  par- 
boil him  a little,  then  throw  fome  parfley  over  him,  roaft  it 
and  dredge  it.  Let  your  fauce  be  half  a pound  of  butter  and 
a pint  of  cream,  ftirring  all  together  till  it  is  fmooth ; then 
pour  it  over  and  fend  it  to  table. 

Barbecued  Pig. 

Having  drefled  a pig  ten  or  twelve  weeks  old,  as  if  you  in- 
tended to  roaft  it,  make  a force-meat  in  the  following  manner : 
take  the  liver  of  the  pig,  two  anchovies,  and  fix  fage  leaves 
chopped  fmal  1 ; put  them  into  a marbie  mortar  with  the  ciumbs 
of  a penny-loaf,  half  a pint  of  Madeira  wine,  four  ouces  of  but- 
ter, and  half  a tea- fpoonful  of  Cayenne  pepper,  beat  them  ail 
together  to  a paftc,  put  it  into  your  pig’s  beily,  and  few  it  up; 
lay  your  pig  down,  at  a good  diftance,  before  a large  brifk 
fire  ; put  into  your  dripping-pan  two  bottles  cf  red  wine  and 
one  of  Madeira,  bade  it  with  the  wine  all  the  time  it  is  roafting, 
and  when  it  is  half  roalied,  put  two  penny  loaves  under  the  pig  ; 
if  there  is  not  wine  enough  put  in  more,  and  when  the  pig  is 
near  done,  take  the  loaves  and  fauce  out  of  the  pan,  and  put 
to  the  fauce  half  a lemon,  a bundle  of  fwcet  herbs,  an  anchovy 

chopped 
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chopped  fmal!,  boil  it  five  minutes,  and  then  draw  your  pig  when 
it  has  roafted  four  hours ; put  into  the  pig’s  mouth  an  orange 
or  lemon,  and  a loaf  on  each  fide  ; fkim  off  the  fat,  and  ftrain 
your  fauce  through  a fieve,  and  pour  over  the  pig  boiling  hot ; 
terve  it  up  garnilhcd  with  lemon  and  barberries  j or  you  may 
bake  it,  only  keep  it  balling  with  wine. 

To  drefs  Pigs’  Pettitoes. 

Put  your  pettitoes  into  a fauce-pan  with  half  a pint  of 
water,  a blade  of  mace,  a little  whole  pepper,  a bundle  of 
fweet  herbs,  and  an  onion.  Let  them  boil  five  minutes,  then 
take  out  the  liver,  lights,  and  heart,  mince  them  very  fine, 
grate  a little  nutmeg  over  them,  and  fhake  a little  flouron  them; 
let  the  feet  do  till  they  are  tender,  then  take  them  out  and  ftrain 
the  liquor,  put  all  together  with  a little  fait  and  a piece  of 
butter  as  big  as  a walnut,  fhake  the  fauce-pan  often,  let  it  fiin- 
mer  five  or  fix  minutes,  then  cut  fome  toafled  fippets  and  lay 
round  the  difh,  lay  the  mince-meat  and  fauce  in  the  middle, 
and  the  pettitoes  fplit  round  it.  You  may  add  the  juice  of  half 
a lemon,  or  a very  little  vinegar. 

To  make  a pretty  Dijh  of  a Breaji  of  Venifon. 

Take  half  a pound  of  butter,  flour  your  venifon,  and  fry 
it  of  a fine  brown  on  both  fides  ; then  take  it  up  and  keep  it 
hot  covered  in  the  difh  ; take  fome  flour  and  ft ir  it  into  the 
butter  till  it  is  quite  thick  and  brown  (but  take  great  care  it 
do  not  burn),  ft i r in  it  half  a pound  of  Jump-fugar  beat  fine, 
and  pour  in  as  much  red  wine  as  will  make  it  of  the  thicknefs 
of  a ragoo  ; fqueeze  in  the  juice  of  a lemon,  give  it  a boil  up, 
and  pour  it  over  the  venifon.  Do  not  garnifh  the  difli,  but 
fend  it  to  table. 

To  boil  a Haunch  or  Neck  of  Venifon. 

Lay  it  in  fait  for  a week,  then  boil  it  in  a cloth  well  flour- 
ed ; for  every  pound  of  venifon  allow  a quarter  of  an  hour  for 
the  boiling.  For  fauce  you  muft  boil  fome  cauliflowers,  pulled 
into  little  fprigs,  in  milk  and  water,  fome  fine  white  cabbage, 
fome  turnips  cut  into  dice,  with  fome  beet-root  cut  into  long 
narrow  pieces  about  an  inch  and  a half  long  and  half  an  inch 
thick  ; lay  a fprig  of  cauliflower,  and  fome  of  the  turnips 
mafhed  with  fome  cream  and  a little  butter  ; let  your  cabbage 
be  boiled  and  then  beat  in  a fauce-pan  with  a piece  of  butter 
.irul  lalt,  lay  that  next  the  cauliflower,  then  the  turnips,  then 
- abbage,  and  fo  on  till  the  difh  is  full  ; place  the  beet-root  here 
and  there,  jufl  as  you  fancy  : it  looks  very  pretty,  and  is  a fine 
Lave  a little  melted'  butter  in  a cup,  if  wanted. 

N.B.  A 
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iV.  B.  A leg  of  mutton  cut  venifon-fafhion,  and  drefled  the 
fame  way,  is  a pretty  difh  : or  a fine  neck,  with  the  ferag  cut 
off.  This  eats  well  boiled  or  hafhed,  with  gravy  and  fweet 
fauce,  next  day. 


C H A P.  VI. 

To  dress  POULTRY,  GAME,  &c. 

To  roajl  a Turkey. 

#T'  H E bed  way  to  roaft  a turkey  is  to  loofen  the  fkin  on  the 
breaft,  and  fill  it  with  force-meat,  made  thus:  take  a 
quarter  of  a pound  of  bcef-fuet,  as  much  of  crumbs  of  bread, 
a little  lemon-peel,  an  anchovy,  fome  nutmeg,  pepper,  parfley, 
and  a little  thyme.  Chop  and  beat  them  all  well  together,  mix 
them  with  the  yolk  of  an  egg,  and  fluff  up  the  breaft  ; when 
you  have  no  fuet,  butter  will  do  : or  you  may  make  your  force- 
meat thus : fpread  bread  and  butter  thin,  and  grate  fome  nut- 
meg over  it  ; when  you  have  enough  roll  it  up,  and  fluff  the 
breaft  of  the  turkey  ; then  roaft  it  of  a fine  brown,  but  be  fure 
to  pin  fome  white  paper  on  the  breaft  till  it  is  near  enough. 
You  muft  have  good  gravy  in  the  difh,  and  bread-fauce,  made 
thus  : take  a good  piece  of  crumb,  put  it  into  a pint  of  water, 
with  a blade  or  two  of  mace,  two  or  three  cloves,  and  fome 
whole  pepper.  Boil  it  up  five  or  fix  times,  then  with  a fpcon 
take  out  the  fpice  you  had  before  put  in,  and  then  you  muft 
pour  off  the  water  (you  may  boil  an  onion  in  it,  if  you  pleafe)  ; 
then  beat  up  the  bread  with  a good  piece  of  butter  and  a little 
fait.  Or  onion-fauce,  made  thus  : take  fome  onions,  peel 
them,  and  cut  them  into  thin  flices,  and  boil  them  half  an  hour 
in  milk  and  water  ; then  drain  the  water  from  them,  and 
beat  them  up  with  a good  piece  of  butter  ; fhake  a little  flour 
in,  and  ftir  it  all  together  with  a little  cream  (if  you  have  it), 
or  milk  will  do ; put  the  fauce  into  boats,  and  garnifh  with 
lemon. 

Another  way  to  make  fauce  : take  half  a pint  of  oyfters, 
ftrain  the  liquor,  and  put  the  oyfters  with  the  liquor  into  a 
fauce-pan,  with  a blade  or  two  of  mace  ; let  them  juft  lump, 
then  pour  in  a glafs  of  white  wine,  let  it  boil  once,  and  thicken 
it  with  a piece  of  butter  rolled  in  flour.  Serve  this  up  in  a 
bafon  by  itfelf,  with  good  gravy  in  the  difh,  for  every  body  does 
not  Jove  oyfter- fauce.  This  makes  a pretty  fide-  difh  for  fupper, 
or  a corner  difh  of  a table  for  dinner.  If  you  chafe  it  in  the 
difh,  add  half  a pint  of  gravy,  and  boil  it  up  together.  This 

fauce 
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fauce  is  good  either  with  boiled  or  roafted  turkies  or  fowls  ; but 
you  may  leave  the  gravy  out,  adding  as  much  butter  as  will  do 
for  fauce,  and  garnit'ning  with  lemon. 

Another  bread-fauce  : take  fome  crumbs  of  bread,  rubbed 
through  a fine  cullender,  put  to  it  a pint  of  milk,  a little  butter, 
and  fome  fait,  a few  corns  of  white  pepper,  and  an  onion  ; boil 
them  for  fifteen  minutes,  take  out  the  onion  and  beat  it  up  well, 
then  tofs  it  up  and  put  it  in  your  fauce-boats. 

A white  Sauce  for  Fowls  or  Chickens. 

Take  a little  ftrong  veal  gravy,  with  a little  white  pepper, 
mace,  and  fait  boiled  in  it ; have  it  clear  from  any  fkin  or  t at; 
as  much  cream,  with  a little  flour  mixed  in  the  cream,  a little 
mountain  wine  to  your  liking  ; boil  it  up  gently  for  five  minutes, 
then  ftrain  it  over  your  chickens  or  fowls,  or  in  boats. 

To  make  Alack  Oyfcr-Saucc,  either  for  Turkies  or  Fowls  boiled. 

Force  the  turkies  or  fowls  as  above,  and  make  your  fauce 
thus  : take  a quarter  of  a pint  of  water,  an  anchovy,  a blade  or 
two  of  mace,  a piece  of  lemon-peel,  and  five  or  fix  whole 
pepper-corns  ; boil  thefe  together,  then  ftrain  them,  add  as  much 
butter  with  a little  flour  as  will  do  for  fauce  ; let  it  boil,  and  lay 
faufages  round  the  fowi  or  turkey.  Garnifh  with  lemon. 

To  make  AJuJbroom- Sauce  fur  white  Fovjls  of  all  Sorts. 

1 ake  a quart  of  frefli  mufhrooms,  well  cleaned  and  wafhed, 
cut  them  in  two,  put  them  in  a ftew-pan,  with  a little  butter, 
a blade  of  mace,  and  a little  fait ; flew  it  gently  for  half  an  hour, 
then  add  a pint  of  cream  and  the  yolks  of  two  eggs  beat  very 
well,  and  keep  ftirring  it  till  it  boils  up  ; then  fqueeze  half  a 
lemon,  put  it  over  your  fowls  or  turkies,  or  in  bafons,  or  in 
a difh,  with  a piece  of  French  bread,  firft  buttered  then  toafted 
brown,  and  juft  dip  it  in  boiling  water;  put  it  in  the  difh, 
and  the  muflirooms  over. 

Mujhr  oom  - Sauce  for  white  Fowls  boiled. 

r^*AK-E  half  a pint;  of  cream  and  a quarter  of  a pound  of 
nutter,  ftir  them  together  .one  way  till  it  is  thick  ; then  add  a 
ipooutul  of  mufhroom-pickle,  pickled  mufhrooms,  or  frefli,  if 
you  have  them.  Garnifh  only  with  lemon. 

To  make  Celery-Sauce , either  for  rcafled  or  boiled  Fowls , Turkics , 
Partridges,  or  any  other  Game. 

Take  a large  bunch  of  celery,  wafli  and  pare  it  very  clean, 
cut  it  into  little  thin  bits,  and  boil  it  foftly  in  a little  water  till 
n is  tender;  then  add  a little  beaten  mace,  fome  nutmeg,  pep- 
per. 
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per,  and  fait,  thickened  with  a good  piece  of  butter  rolled  in 
flour ; then  boil  it  up  and  pour  in  your  dilh. 

You  may  make  it  with  cream  thus  : boil  your  celery  as 

above,  and  add  fome  mace,  nutmeg,  a piece  of  butter  as  big 
as  a walnut  rolled  in  flbur,  and  half  a pint  of  cream;  boil 
them  all  together. 

To  make  brown  Celery- Sauce. 

Stew  the  celery  as  above,  then  add  mace,  nutmeg,  pepper, 
fait,  a piece  of  butter  rolled  in  flour,  with  a glafs  of  red  wine, 
a fpoonful  of  catchup,  and  half  a pint  of  good  gravy  ; boil  all 
thefe  together,  and  pour  into  the  difh.  Garnifh  with  lemon. 

To  Jlew  a Turkey  or  Fowl  in  Celery  Sauce. 

You  muft  judge  according  to  the  largenefs  of  your  turkey 
or  fowl  what  celery  or  fauce  you  want.  Take  a large  fowl, 
put  it  into  a fauce- pan  or  pot,  and  put  to  it  one  quart  of  good 
broth  or  gravy,  a bunch  of  celery  waflied  clean  and  cut  fmall, 
with  fome  mace,  cloves,  pepper,  and  all  - fpice,  tied  loofe  in  a 
muflin  rag  j put  in  an  onion  and  a fprig  of  thyme,  a little  fait 
and  Cayenne  pepper ; let  thefe  flew  foftly  till  they  are  enough, 
then  add  a piece  of  butter  rolled  in  flour;  take  up  your  fowl 
and  pour  the  fauce  over  it.  An  hour  will  do  a large  fowl,  or 
a fmall  turkey  ; but  a very  large  turkey  will  take  two  hours  to 
do  it  foftly.  If  it  is  over-done  or  dry,  it  is  fpoiled  ; but  you 
may  be  a judge  of  that  if  you  look  at  it  now  and  then.  Mind 
to  take  out  the  onion,  thyme,  and  fpice  before  you  fend  it  to 
table. 

N.  B.  A neck  of  veal  done  this  way  is  very  good,  and  will 
take  two  hours  doing. 

To  make  Egg-Sauce  proper  for  roajled  Chickens. 

Melt  your  butter  thick  and  fine,  chop  two  or  three  hard- 
boiled  eggs  fine,  put  them  into  a bafon,-  pour  the  butter  over 
them,  and  have  good  gravy  in  the  difh. 

Shalot-Sauce  for  roofed  Fowls. 

Take  fix  fhalols  chopped  fine,  put  them  into  a fauce-pan 
with  a gill  of  gravy,  a fpoonful  of  vinegar,  fome  pepper  and 
fait,  flew  them  for  a minute;  then  pour  them  into  your  difh, 
or  put  it  in  fauce-boats. 

Carrier-Sauce. 

Take  a Spanifh  onion,  and  cut  it  in  thin  flices,  put  it 
into  a deep  plate,  take  half  a pint  of  boiling  water,  with  a 
fpoonful  of  vinegar,  a little  pepper  and  fait,  and  pour  it  over 
the  onion. 
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Skalot- Sauce  for  a Scrag  of  Mutton  boiled. 

Take  two  fpoonfuls  of  the  liquor  the  mutton  is  boiled  in, 
two  fpoonfuls  of  vinegar,  two  or  three  fhalots  cut  fine,  with  a 
little  fait  ; put  it  into  a fauce-pan,  with  a piece  of  butter  as 
big  as  a walnut  rolled  in  a little  flour ; ftir  it  together,  and  give 
it  a boil,  f or  tnofe  who  love  fhalot,  it  is  the  picttieft  fiiuce 
that  can  be  made  to  a ferag  of  mutton. 

To  drefs  Livers  ivitb  Mujhrcom  Sauce. 

Take  fome  pickled  or  frefh  mufhrooms  cut  fmall  (both  if 
you  have  them),  and  let  the  livers  be  bruifed  fine,  with  a good 
deal  of  parfley  chopped  fmall,  a fpoonful  or  two  of  catchup,  a 
glafs  of  white  wine,  and  as  much  good  gravy  as  will  make  fauce 
enough  ; thicken  it  with  a piece  of  butter  rolled  in  flour. 
This  does  either  for  roafied  or  boiled. 

A pretty  little  Sauce. 

Take  the  liver  of  the  fowl,  bruife  it  with  a little  of  the 
liquor,  cut  a little  lemon-peel  fine,  melt  fome  good  butter,  and 
mix  the  liver  by  degrees  ; give  it  a boil,  and  pour  it  into  the 
difh. 

To  snake  Lemon-Sauce  for  boiled  Fowls. 

Take  a lemon  and  pare  off  the  rind,  cut  it  into  flices,  and 
take  the  kernels  out,  cut  it  into  fquare  bits,  blanch  the  liver  of 
the  fowl,  and  chop  it  fine  ; mix  the  lemon  and  liver  together 
in  a boat,  and  pour  fome  h- 1 melted  butter  on  it,  and  ftir  it 
up.  Boiling  of  it  will  make  it  go  to  oil. 

A German  Way  of  dr  effing  Fowls. 

Take  a turkey  or  fowl,  fluff  the  breaft  with  what  force- 
meat you  like,  and  fill  the  body  with  roafted  chefnuts  peeled. 
Roaft  it,  and  have  fome  more  roafted  chefnuts  peeled,  put  them 
in  half  a pint  of  good  gravy,  with  a little  piece  of  butter  rolled1 
in  flour  ; boil  thefe  together  with  fome  fmall  turnips  and 
faufages  cut  in  flices,  anti  fried  or  boiled.  Garnifh  with  chei- 
nuts.  You  may  leave  the  turnips  out. 

N.  B,  You  may  drefs  ducks  the  fame  way. 

To  drefs  a Turkey  or  Fowl  to  Perfection. 

Bone  them,  and  make  a force-meat  thus  : take  the  flefh  of 
a fowl,  cut  it  fmall,  then  take  a pound  of  veal,  beat  it  in  a 
mortar  with  half  a pound  of  beef-fuet,:  as  much  crumbs  of 
bread,  fome'  mufhrooms,  truffles,  and  morels  cut  fmall,  a few 
Tweet  herbs  and  parfley,  with  fome  nutmeg,  pepper,  and  fair, 
a little  mace  beaten,  fome  lemon-peel  cut  fine  ; mix  all  thefe 

together 
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together  with  the  yolks  of  two  eggs,  then  fill  your  turkey 
and  roaft  it.-  T his  will  do  for  a large  turkey,  and  fo  in  pro- 
portion for  a fowl.  Let  your  fauce  be  good  gravy,  with  mufb- 
rooms,  truffles,  and  morels  in  it:  then  garnifh  with  lemon,  and 
for  variety  fake,  you  may  lard  your  fowl  or  turkey. 

To  Jiew  a Turkey  brown. 

Take  your  turkey  after  it  is  nicely  picked  and  drawn,  fill 
the  fkin  of  the  breaft  with  force-meat,  and  put  an  anchovy, 
a fhalot,  and  a little  thyme  in  the  belly  ; lard  the  breaft  with 
bacon,  then  put  a good  piece  of  butter  in  the  ftew-pan,  flour 
the  turkey,  and  fry  it  juft  of  a fine  brown  ; then  take  it  out, 
and  put  it  into  a deep  ftew-pan,  or  little  pot,  that  will  juft 
hold  it,  and  put  in  as  much  gravy  as  will  baiely  cover  it,  a 
glafs  of  white  wine,  feme  whole  pepper,  mace,  two  or  three 
cloves,  and  a little  bundle  of  fweet  herbs  ; cover  it  clofe,  and 
flew  it  for  an  hour,  then  take  up  the  turkey,  and  keep  it  hot 
covered  by  the  fire,  and  boil  the  fauce  to  aoout  a pint,  ltrain  it 
off,  add  the  yolks  of  two  eggs  and  a piece  of  butter  rolled  in 
flour;  ftir  it  till  it  is  thick,  and  then  lay  your  turkey  in  the 
difh  and  pour  your  fauce  over  it.  You  may  have  ready  fome 
little  French  loaves  about  the  bignefs  of  an  egg,  cut  off  the 
tops,  and  take  out  the  crumb;  then  fry  them  of  a fine  brown, 
All  them  with  ftewed  oyfters,  lay  them  round  the  difh,  and 
garnifh  with  lemon. 

To  flew  a Turkey  brown  the  nice  Way . 

Bone  it,  and  fill  it  with  a force-meat  made  thus : take  the 
flefh  of  a fowl,  half  a pound  of  veal,  and  the  flefh  of  two 
pigeons,  with  a well-picked  or  dry. tongue,  peel  it,  and  chop  it 
all  together,  then  beat  it  in  a mortar,  with  the  marrow  of  a beef 
bone,  or  a pound  of  the  fat  of  a loin  of  veal  ; feafon  it  with 
two  or  three  blades  of  mace,  two  or  three  cloves,  and  half  a 
.nutmeg  dried  at  a good  diftance  from  the  fire,  and  pounded, 
with  a little  pepper  and  fait  ; mix  all  thefe  well  together,  fill 
your  tifrkey,  fry  it  of  a fine  brown,  and  put  it  into  a little  pot 
that  will  juft  hold  it  ; lay  four  or  five  fkewers  at  the  bottom 
of  the  pot  to  keep  the  turkey  from  flicking;  put  in  a quart  of 
good  beef  and  veal  gravy  wherein  was  boiled  fpice  and  fweet 
herbs,  cover  it  clofe,  and  let  it  flew  half  311  hour  ; then  put 
in  a glafs  of  white  wine,  one  fpoonful  of  catchup,  a large 
fpoonful  of  pickled  mufhrooms,  and  a few  frefh  ones  fif  you 
have  them),  a few  truffles  and  morels,  a piece  of  butter  as  b;g 
as  a walnut  rolled  in  flour  ; cover  it  clofe,  and  let  it  ftew  haif 
an  hour  longer;  get  the  little  French  rolls  ready  fried,  take 
fome  oyftws  and  ftrain  the  liquor  tiom  them,  then  put  the 
oyfters  and  liquor  into  a fauce-pan,  with  a blade  of  mace,  a 
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little  white  wine,  and  a piece  of  butter  rolled  in  flour. j let  them 
flew  till  thick,  then  fill  the  loaves,  lay  the  turkey*  in  'the  difh, 
and  pour  the  fauce  over  it.  If  there  is  any  fat  on  the  gravy 
take  it  off,  and  lay  the  loaves  on  each  fide  of  the  turkey.  Gar- 
nilh  with  lemon  when  you  have  no  loaves,  and  take  oyffers 
dipped  in  butter  and  fried. 

N.  B.  The  fame  will  do  for  any  white  fowl. 

Turkics  and  Chickens  dreffed  after  the  Dutch  Way. 

Boil  them,  feafon  them  with  fait,  pepper,  and  cloves  ; then 
to  every  quart  of  broth  put  a quarter  of  a pound  of  rice  or 
vermicelli  : it  is'  eat  with  fugar  and  cinnamon.  The  two 
laft  may  be  left  out. 

l 

A Turkey  fluffed  after  the  Hamburgh  Way. 

Take  one  pound  of  beef,  three  quarters  of  a pound  of  fuet, 
mince  it  very  fmall,  feafon  it  with  fait,  pepper,  cloves,  mace, 
and  fweet- marjoram  ; then  mix  two  or  three  eggs  with  it, 
loofen  the  fkin  all  round  the  turkey,  and  fluff,  and  roaft  it. 

A Turkey  a la  daub , to  be  fent  up  hot. 

Cut  the  turkey  down  the  back  juft  enough  to  bone  it, 
without  fpoiling  the  look  of  it,  then  fluff  it  with  a nice  force- 
meat made  of  oyfters  chopped  fine,  crumbs  of  bread,  pepper, 
fait,  fhalots,  a very  little  thyme,  parfley  and  butter,  fill  it  as 
full  as  you  like,  and  few  it  up  with  a thread,  tie  it  up  in  a clear* 
cloth  and  boil  it  very  white,  but  not  too  much.  You  may 
ferve  it  up  with  oyfter-fauce  made  good,  or  take  the  bones  with 
a piece  of  veal,  mutton,  and  bacon,  and  make  a rich  gravy 
feafoned  with  pepper,  fait,  fhalots,  and  a little  bit  of  mace, 
ftrain  it  off  through  a fieve,  and  flew  your  turkey  in  it,  (after 
it  is  half  boiled,)  juft  half  an  hour,  difh  it  up  in  the  gravy 
after  it  is  well  fkimmed,  ftrained,  and  thickened  with  a few 
mufhrooms  ftewed  white,  or  ftewed  pallets,  force-meat  balls, 
fried  oyfters,  or  fweetbreads,  and  pieces  of  lemon.  Difh  it 
up  with  the  breaft  upwards ; if  you  fend  it  up  garnifhed  with 
pallets,  take  care  to  have  them  ftewed  tender  firft ; before 
you  add  them  to  the  turkey,  you  may  put  a few  morels  and 
truffles  in  your  fauce,  if  you  like  it,  but  take  care  to  wafh 
them  clean. 

Turkey  a la  daub , to  be  fent  up  cold. 

Bone  the  turkey,  and  feafon  it  with  -pepper  and  fait,  then 
fpread  over  it  fome  flices  of  ham,  upon  that  fome  force-meat, 
upon  that  a fowl,  boned  and  feafoned  as  above,  then  more  ham 
and  force-meat,  then  few  it  up  with  thread  ; cover  the  bottom 
of  the  ftew-pan  with  veal  and  ham,  then  lay  in  the  turkey  the 
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bread  down,  chop  all  the  bones  to  pieces,  and  put  them  oil 
the  turkey,  cover  the  pan  and  fet  it  on  the  fare  five  minutes, 
then  put  in  a3  much  clear  broth  as  will  cover  it,  let  it  boil 
two  hours,  when  it  is  more  than  half  done,  put  in  one  ounce 
ad  ifing-glafs  and  a bundle  of  herbs.  When  it  is  done  enough, 
take  out  the  turkey,  and  drain  the  jelly  through  a hair  fieve, 
fkim  off  all  the  fat,  and  when  it  is  cold,  lay  the  turkey  upon 
it,  the  bread  down,  and  cover  it  with  the  red  of  the  jelly. 
Let  it  ffand  in  fome  cold  place  ; when  you  ferve  it  up,  turn  it 
on  the  difh  it  is  to  be  lerved  in  : if  you  pleafe,  you  may  fpread 
butter  over  the  turkey’s  bread,  and  put  fome  green  parfley  or 
flowers,  or  what  you  pleafe,  and  in  what  form  you  like. 

A Turkey , &c.  in  Jelly. 

Boil  a turkey,  or  a fowl,  as  white:  as  you  can,  let  it  dand 
till  cold,  and  have  ready  a jelly  made  thus:  take  a fowl,  (kin 
it,  take  off'  all  the  fat,  do  not  cut  it  to  pieces,  nor  break  the 
bones  ; take  four  pounds  of  a leg  of  veal,  without  any  fat  or 
fkin,  put  it  into  a well-tinned  fauce-pan,  put  to  it  full  three 
quarts  of  W2ter,  fet  it  On  a very  clear  fire  till  it  begins  to 
fimmer  ; be  fure  to  fkim  it  well,  but  take  great  care  it  does 
not  boil.  When  it  is  well  fkimmed,  fet  it  fo  as  it  will  but 
juff  feem  to  fimmer ; put  to  it  two  large  blades  of  mace,  half 
a nutmeg,  and  twenty  corns  of  white  pepper,  a little  bit  of 
lemon- peel  2s  big  as  a fixpence.  This  will  take  fix  or  feven 
hours  doing.  When  you  think  it  is  a ftifF  jelly,  which  you 
will  know  by  taking  a little  out  to  cool ; be  fure  to  fkim  off  all 
the  fat,  if  any,  and  be  fure  not  to  dir  the  meat  in  the  fauce- 
pan.  A quarter  of  an  hour  before  it  is  done,  throw  in  a large 
tea  fpoonful  of  fait,  fqueeze  in  the  juice  of  half  a fine  Seville 
orange  or  lemon  ; when  you  think  it  is  enough,  drain  it  off' 
through  a clean  fieve,  but  do  not  pour  it  off  quite  to  the  bot- 
tom, for  fear  of  fettlings.  Lay  the  turnkey  or  fowl  in  the  difli 
vou  intend  to  fend  it  to  the  table  in,  beat  up  the  whites  of 
fix  eggs  to  a froth,  and  put  the  liquor  to  it,  then  boil  it  five  or 
fix  minutes,  and  run  it  through  a jelly-bag  till  it  is  v&ry  clear, 
then  pour  the  liquor  over  it,  let  it  dand  till  quite  cold  ; colour 
fome  of  the  jelly  in  different  colours,  and  when  it  is  near  cold, 
with  a fpoon  fprinkle  it  over,  in  what  form  or  fancy  you  pleafe, 
and  fend  it  to  table  ; a few  naftertium  flowers  duck  here  and 
:here,  look  pretty,  if  you  can  get  them,  but  thefe  as  well  as 
lemon,  £cc.  are  entirely  fancy.  This  is  a very  pretty  difh  for 
a cold  collation  or  a fupper.  All  forts  of  birds  or  fowls  may  be 
done  this  way. 

A Fowl  a la  Braife. 

Truss  your  fowl,  with  the  legs  turned  into  the  belly,  feafon 
it  both  inllde  and  out,  with  beaten  mace,  nutmeg,  pepper, 
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Snd  fait,  lay  a layer  of  bar  in  at  the  bottom  of  a deep  (lew-pan, 
then  a layer  of  veal,  and  afterwards  the  fowl,  then  put  in  an 
onion,  two  or  three  cloves  (luck  in  a little  bundle  of  fweet 
herbs,’  with  a piece  of  carrot,  then  put  at  the  top  a layer  of 
bacon,  another  of  veal,  and  a third  of  beef,  cover  it  clofe,  and 
let  it  (land  over  the  fire  for  two  or  three  minutes,  then  pour  in 
a pint  of  broth,  or  hot  water ; cover  it  clofe,  and  let  it  (lew  an 
hour;  afterwards  take  up  your  fowl,  drain  the  fauce,  and  after 
you  have  fkimmed  off  the  fat,  boil  it  down  till  it  is  of  a glaze, 
then  put  it  over  the  fowl.  You  may  add  juft  what  you  pleafe 
to  the  fauce.  A ragoo  of  fweetb.-eads,  cocks’-combs,  truffles, 
and  morels,  or  mufbrooms,  with  force-meat  balls,  look  very 
pretty,  or  any  of  the  fauces  above. 

A Capon  done  after  the  French  IV ay. 

Take  a quart  of  white  wine,  feafon  the  capon  with  fait, 
doves,  and  whole  pepper,  and  a few  {halots ; then  put  the  capon 
in  an  earthen  pan  ; you  mud  take  care  it  has  not  room  to  (hake  5 
it  mud  be  covered  clofe,  and  done  on  a (low  charcoal  fire. 

To  roaji  a Fowl  with  Cbefnuts. 

Fiest  take  fome  chefnuts,  road  them  very  carefully,  fo  as 
not  to  burn  them  ; take  off  the  fkin  and  peel  them  ; take  about 
a dozen  of  them  cut  fmall,  and  bruife  them  in  a mortar  ; par- 
boil the  liver  of  the  fowl,  bruife'  it,  cut  about  a quarter  of  a 
pound  of  ham  or  bacon,  and  pound  it  ; then  mix  them  all  to- 
gether, with  a good  deal  of  parfley  chopped  fmall,  a little  fweet 
herbs,  fome  mace,  pepper,  fait,  and  nutmeg ; mix  thefe  to- 
gether and  put  into  your  fowl,  and  road  it.  The  heft  way  cf 
doing  it  is  to  tie  the  neck,  and  hang  it  up  by  the  legs  to  roaft. 
with  a dring,  and  bade  it  with  butter.  For  fauce,  take  the  red: 
of  the  chefnuts  peeled  and  fkinned  ; put  them  into  fome  good 
gravy,  with  a little  white  wine,  and  thicken  it  with  a piece  of 
butter  rolled  in  flour  ; then  take  up  your  fowl,  lay  it  in  the 
di(b,  and  pour  in  the  fauce.  Garnifh  with  lemon. 

To  marinate  Fowls. 

Take  a fine  large  fowl  or  turkey,  raife  the  fkin  from  the 
bread-bone  with  your  finger  ; then  take  a veal  fweetbread  and 
cut  it  fmall,  a few  oyders,  a few  mufhrooms,  an  anchovy, 
fome  pepper,  a little  nutmeg,  fome  lemon-peel,  and  a little 
thyme  ; chop  all  together  fmall,  and  mix  it  with  the  yolk  of  an 
egg,  duff  it  in  between  the  (kin  and  the  fled],  but  take  great 
care  you  do  not  break  the  (kin  ; and  then  dud’  what  oyders 
you  pleafe  into  the  body  of  the  fowl.  You  may  lard  the  bread. 
®f  the  fowl  with  bacoe,  if  you  ebufe  it.  Paper  the  bread,  and 
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roaft  it.  Make  good  gravy,  and  garnifli  with  lemon.  You 
may  add  a few  mulhrooms  to  the  fauce. 

Ta  make  a Frangas  Incopades. 

Take  three  quarters  of  a pound  of  lean  bacon  or  ham,  two 
large  onions  fliced,  four  fhalots,  and  two  quarts  of  water,  with 
a little  beaten  pepper,  cloves,  and  mace,  and  a pennyworth  of 
faffron,  flew  it  gently  till  it  is  reduced  to  three  pints,  and 
Rrain  it  through  a fieve  ; cut  two  fowls,  as  for  a fricaflee,  and 
flew  them  in  the  broth  till  they  are  tender  ; mix  two  fpoonfuls 
of  flour  in  two  fpoonfuls  of  vinegar,  and  beat  it  up  with  fome 
of  the  liquor  till  it  is  quite  fmooth  ; and  mix  the  whole  toge- 
ther, and  boil  it  for  ten  minutes  gently  ; put  fippets  in  a foup- 
difli,  and  pour  it  all  over  them.  You  may  add  fmall  force- 
meat balls,  if  you  pleafe,  in  it;  or  you  may  make  it  of  veal  in 
the  form  of  veal  olives  ; and  you  may  fend  it  in  a tureen,  if 
you  like. 

Pullets  a la  Sainte  Menchout. 

After  having  trufled  the  legs  in  the  body,  flit  them  along 
the  back,  fpread  them  open  on  a table,  take  out  the  thigh- 
bones, and  beat  them  with  a rolling-pin  ; then  feafon  them 
with  pepper,  fait,  mace,  nutmeg,  and  fweet  herbs ; after  that 
take  a pound  and  a half  of  veal,  cut  it  into  thin  flices,  and  lay 
it  in  a ftew-pan,  of  a convenient  fize,  to  flew  the  pullets  in  ; 
cover  if,  and  fet  it  over  a ftove  or  flow  fire  ; and  when  it  begins 
to  cleave  to  the  pan,  ft ir  in  a little  flour,  {hake  the  pan  about 
till  it  be  a little  brown  ; then  pour  in  as  much  broth  as  will 
{few  the  fowls,  ft  ir  it  together,  put  in  a little  whole  pepper,  an 
onion,  and  a little  piece  of  bacon  or  ham  ; then  lay  in  your 
fowls,  cover  them  clofe,  and  let  them  ftew  half  an  hour ; then 
take  them  out,  lay  them  on  the  gridiron  to  brown  on  the  in- 
fide ; then  lay  them  before  the  fire  to  do  on  the  outfide  ; dre  w 
them  over  w.ith  the  yolk  of  an  egg,  fome  crumbs  of  bread,  and 
bafte  them  with  a little  butter  ; let  them  be  of  a fine  brown, 
and  boil  the  gravy  till  there  is  about  enough  for  fauce  ; ftrain 
it,  put  a few  mufhrooms  in,  and  a little  piece  of  butter  rolled 
in  flour ; lay  the  pullets  in  the  difli,  and  pour  in  the  fauce. 
Garnifli  with  lemon. 

N.  B.  You  may  brown  them  in  an  oven,  or  fry  them,  which 
you  pleafe. 

Chicken- Surprize. 

If  a fmall  difh,  one  large  fowl  will  do  ; roaft  it,  and  take 
the  lean  from  the  bone  ; cut  it  in  thin  flices,  about  an  inch 
long,  tofs  it  up  with  fix  or  feven  fpoonfuls  of  cream,  and  a 
piece  of  butter  rolled  in  flour,  as  big  as  a walnut.  Boil  it  up 
and  fet  it  to  cool  ; then  cut  fix  or  feven  thin  flices  of  bacon 
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round,  place  them  in  a patty-pan,  and  put  Tome  force-meat 
on  each  fide  ; work  them  up  in  the  form  of  a French  roll,  with 
a raw  egg  in  your  hand,  leaving  a hollow  place  in  the  middle; 
put  in  your  fowl,  and  cover  them  -with  fome  of  the  fame  force- 
meat, rubbing  them  fmooth  with  your  hand  and  a raw  egg; 
make  them  of  the  height  and  bignefs  of  a French  roll,  and 
throw  a little  fine  grated  bread  over  them.  Bake  them  three 
quarters  or  an  hour,  in  a gentle  oven,  or  under  a baking  cover, 
till  they  come  to  a fine  brown,  and  place  them  on  your  ma- 
zarine, that  they  may  not  touch  one  another;  but  place  them 
fo  that  they  may  not  fall  flat  in  the  baking  ; or  you  may  form 
them  on  your  table  with  a broad  kitchen  knife,  and  place  them 
on  the  thing  you  intend  to  bake  them  on.  You  may  put  the 
leg  of  a chicken  into  one  of  the  loaves  you  intend  for  the  mid- 
dle. Let  your  fauce  be  gravy,  thickened  with  butter  and  a 
little  juice  of  lemon.  This  is  a pretty  fide-difh  for  a firft  courfe, 
fummer  or  winter,  if  you  can  get  them. 

Chickens  in  Savoury  Jelly. 

Roast  two  chickens,  then  boil  a gang  of  calf’s-feet  to  a 
flrong  jelly,  take  out  the  feet,  fkim  off  the  fat,  beat  the  whites 
of  three  eggs  very  well,  then  mix  them  with  half  a pint  of 
white  wine  vinegar,  the  juice  of  three  lemons,  a blade  or  two 
of  mace,  a few  pepper-corns,  2nd  a little  fait,  put  them  to  your 
jelly  ; when  it  has  boiled  five  or  fix  minutes,  run  it  through  a 
jelly-bag  feveral  times  till  it  is  very  clear,  then  put  a little  in 
the  bottom  of  a bowl  that  will  hold  your  chickens;  when  they 
are  cold,  and  the  jelly  quite  fet,  lay  them  in  with  their  breafts 
down,  then  fill  up  your  bowl  quite  full  with  the  reft  of  your 
jelly,  which  you  muft  take  care  to  keep  from  fetting,  (fo  that 
when  you  pour  it  into  your  bowl  it  will  not  break,)  let  it 
ftand  all  night,  the  next  day  put  your  bafon  into  warm  water, 
pretty  near  the  top  ; as  foon  as  you  find  it  loofe  in  the  bafon, 
lay  your  difh  over  it,  and  turn  it  out  upon  it. 

Chickens  roajied  with  Force-tneat  and  Cucumbers. 

Take  two  chickens,  drefs  them  very  neatly,  break  the 
breaft-bone  ; and  make  force-meat  thus:  take  theflefliofa 
fowl,  and  of  two  pigeons,  with  fome  flices  of  ham  or  bacon  ; 
chop  them  all  well  together,  take  the  crumb  of  a penny-loaf 
foaked  in  milk  and  boiled,  then  fet  to  cool  ; when  it  is  cool, 
mix  it  all  together ; feafon  it  with  beaten  mace,  nutmeg,  pep- 
per,  and  a little  fait,  a very  little  thyme,  fome  parfley,  and  a 
itt  e leiron-peel,  with  the  yolks  of  two  eggs ; then  fill  your 
fowL,  fpit  them,  and  tie  them  at  both  ends  ; after  you  have 
papered  the  breali,  take  four  cucumbers,  cut  them  in  two,  and 
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Hy  them  in  fait  and  water  two  or  three  hours  before;  then  dry 
them,  and  fill  them  with  fome  of  the  force-meat,  (which  you 
niuft  take  care  to  Cave,)  and  tieihem  with  a packthread  ; flour 
mem,  and  fry  them  of  a fine  brown  ; when  your  chickens  are 
enough,  lay  them  in  the  difh,  and  untie  your  cucumbers ; but 
take  care  the  meat  do  not  come  out  ; then  lay  them  round  the 
chickens,  with  the  flat  fide  downwards,  and  the  narrow  end 
upwards.  You  mufl  have  fome  rich  fried  gravy,  and  pour  into 
the  difh  ; then  garnifh  with  lemon. 

N.B.  One  large  fowl  done  this  way,  with  the  cucumbers 
laid  round  it,  looks  pretty,  and  is  a very  good  difh. 

Chickens  a la  Braife . 

Take  a couple  of  fine  chickens,  lard  them,  and  feafon 
them  with  pepper,  fair,  and  mace  ; then  lay  a layer  of  veal  in 
the  bottom  of  a deep  flew*  pan,  whh  a flice  or  two  of  baeon, 
an  onion  cut  to  pieces,  a piece  of  carrot,  and  a layer  of  beef; 
then  lay  in  the  chickens  with  the  bread  downward,  and  a 
bundle  of  fweet  herbs ; after  that,  a layer  of  beef,  and  put  in 
a quart  of  broth  or  water  ; cover  it  clofe,  let  it  flew  very 
foftly  for  an  hour,  after  it  begins  to  fimmer.  In  the  mean  time, 
get  ready  a ragoo  made  thus  : take  a good  veal  fweetbread  or 
two,  cut  them  fmal!,  fet  them  on  the  fire,  with  a very  little 
broth  or  water,  a few  cocks’- combs,  truffles,  and  morels,  cut 
•fmal!,  with  an  ox-palate,  if  you  have  it  ; ftew  them  all  toge- 
ther till  they  are  enough  ; and  when  your  chickens  are  done, 
take  them  up,  and  keep  them  hot ; then  drain  the  liquor  they 
were  dewed  in,  fkim  the  fat  ofF,  and  pour  into  your  ragoo  ; 
add  a glafs  of  red  wine,  a fpoonful  of  catchup,  and  a few 
mufhrooms ; then  boil  all  together  with  a few  artichoke-bot- 
toms cut  in  four,  and  afparagus- tops.  If  your  fauce  is  not 
thick  enough,  take  a little  piece  of  butter  rolled  in  flour;  and 
when  enough,  lay  your  chickens  in  the  dith,  and  pour  the  r^- 
goo  over  them.  Gamifii  with  lemon. 

Or,  you  may  make  your  fauce  thus:  take  the  gravy  the  fowls 
were  dewed  in,  drain  it,  fkim  off  the  fat ; have  ready  half  a 
pint  of  oyders  with  the  liquor  drained  ; put  them  to  your 
gravy  with  a glafs  of  white  wine,  a good  piece  of  butter  rolled 
in  flour  ; then  boil  them  all  together,  and  pour  over  your  fowls. 
Garnifn  with  lemon, 

To  broil  Chickens. 

Si,it  them  down  the  back,  and  feafon  them  with  pepper 
and  fait  ; lay  them  on  a very  clear  fire,  and  at  a great  didancc. 
Let  the  infide  lie  next  the  fire  till  it  is  above  half  done  ; then 
turn  them,  and  take  great  care  the  flefliy  fide  do  not  burn, 
and  |et  them  be  pf  a fine  |)ro\vn,  Let  your  fauce  be  good 

gravy, 
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eravv  with  mufhrooms,  'and  garnifh  wi-h  lemon  and  the  livers 
broiled,  the  gizzards  cut,  ilafhed,  and  broiled  with  pepper  and 

fa't 

Or  this  fauce:  take  a handful  of  forrel  dipped  in  boiling 
water,  drain  it,  and  have  ready  half  a pint  of  good  gravy  a 
fhalot  fhred  final  1,  and  fomc  parfley  boiled  very  green  , thicken 
it  with  a piece  of  butter  rolled  in  flour,  and  add  a gla.s  of  red 
wine  ; then  lay  your  lorrel  in  heaps  round  the  fowls,  and  pour 
the  fauce  over  them.  Garnifh  wiih  lemon. 

2\\  B.  You  may  make  juft  what  fauce  you  fancy. 

Pulled  Chickens. 

Take  three  chickens,  boil  them  juft  fit  for  eating,  hut  not 
too  much  ; when  they  are  boiled  enough,  flay  all  the  (kin  off, 
and  take  the  white  flefh  off  the  bones,  pull  it  into  pieces  about 
the  fize  of  a large  quill,  and  half  as  long  as  your  finger.  Have 
ready  a quarter  of  a pint  of  good  cream,  and  a piece  of  frefh 
butter  about  as  big  as  an  egg  ; Air  them  together  till  the  butter 
is  all  melted,  and  then  put  in  ycur  chicken  with  the  gravy  that 
came  from  them  ; give  tnem  two  th  ee  tofles  round  on  the 
fire,  put  them  into  a difh,  and  fend  them  up  hot. 

N.  B.  The  legs,  pinions,  and  rump  mull  be  peppered  and 
falted,  done  over  with  the  yolk  of  an  egg  and  bread  crumbs,  and 
broiled  on  a clear  fire  ; put  the  white  meat,  with  the  rump,  in 
the  middle,  and  the  legs  and  pinions  round. 

Chickens  Chiringrate, 

Cut  off  their  feet,  break  the  breaft-bone  flat  with  a rolling- 
pin  ; but  take  care  you  do  not  break  the  fkin  ; flour  them* 
fry  them  of  a1  fine  brown  in  butter,  theh  drain  all  the  fat  out 
of  the  pan,  but  leave  the  chickens  in.  Lay  a pound  of  gravy- 
beef,  cut  very  thin,  over  your  chickens,  and  a piece  of  veal 
cut  very  thin,  a little  mace,  two  or  three  doves,  fome  whole-  - 
pepper,  an  onion,  a little  bundle  of  fweet  herbs,  and  a piece 
of  carrot,  and  then  pour  in  a quart  of  boiling  water;  cover  it 
clofe,  let  it  (lew  for  a quarter  of  an  hour  ; then  take  out  the 
chickens  and  keep  them  hot  ; let  the  gravy  boil  till  it  is  quite 
rich  and  good  ; then  ffrain  it  oft',  and  put  it  into  your  pan 
again,  with  two  fpoonfuls  of  red  -wine  and  a few  muflirooms  ; 
putin  your  chickens  to  heat,  then  take  them  up,  lay  them  in- 
to your  difh,  and  pour  your  fauce  over  them.  Garnifh  with 
lemon,  and  a few  flices  of  cold  ham  broiled. 

N.  B.  You  may  fill  your  chickens  with  force-meat,  and  lard 
them  with  bacon,  and  add  truffles,  morels,  and  fweetbreads, 
cut  fmall j but  then  it  vvill  be  a very  high  difh. 
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Quarter,  then  broil  them,  crumble  over  them  a little 
bread  and  parfley  ; when  they  are  half  done,  put  them  in  a 
flew-pan,  with  three  or  four  fpoonfuls  of  gravy,  and  double 
the  quantity  of  white  wine,  fait,  and  pepper,  fome  fried  veal- 
balls,  and  fome  fuckers,  onions,  fhalots,  and  fome  green 
goofeberries  or  grapes  when  in  feafon  ; cover  the  pan  clofe, 
and  let  it  flew  on  a charcoal  fire  for  an  hour  ; thicken  the  li- 
quor with  the  yolks  of  eggs,  and  the  juice  of  lemon  ; garnifh 
the  difh  with  fried  fuckers,  Diced  lemon,  and  the  livers. 

Chickens  boiled  with  Bacon  and  Celery. 

Boil  two  chickens  very  white  in  a pot  by  themfelves,  and 
a piece  of  ham,  or  good  thick  bacon  ; boil  two,bunches  of 
celery  tender;  then  cut  them  about  two  inches  long,  all  the 
white  part;  put  it  into  a fauce-pan,  with  half  a pint  of  cream, 
apiece  of  butter  rolled  in  flour,  and  fome  pepper  and  fait;  fet 
it  on  the  fire,  and  (hake  it  often  : when  it  is  thick  and  fine,  lay 
your  chickens  in  the  difh,  and  pour  your  fauce  in  the  middle, 
that  the  celery  may  lie  between  the  fowls ; and  garnifh  the  difh 
all  round  with  flices  of  hatn  or  bacon. 

N.  B.  If  you  have  cold  ham  in  the  houfe,  that,  cut  into 
flices  and  broiled,  does  full  as  well,  or  better,  to  lay  round 
the  difh. 

Chickens  with  Tongues.  A good  Difh  for  a great  deal  of  Company. 

Take  fix  fmall  chickens,  boiled  very  white,  fix  hogs 
tongues  boiled  and  peeled,  a cauliflower  boiled  very  white  in 
milk  and  water  whole,  and  a good  deal  of  fpinage  boiled  green  ; 
then  lay  vour  cauliflower  in  the  middle,  the  chickens  clofe  all 
round,  and  the  tongues  round  them  with  the  roots  outward, 
and  the  fpinage  in  little  heaps  between  the  tongues.  Garnifh 
with  little  pieces  of  bacon  tcafted,  and  lay  a little  piece  on  each 
of  the  tongues. 

Scotch  Chickens. 

First  vvafh  your  chickens,  dry  them  in  a clean  cloth,  and 
finge  them  ; then  cut  them  into  quarters  ; put  them  into  a 
flew-pan  or  fauce-pan,  and  juft  cover  them  with  water  ; put  in 
in  a blade  or  two  of  mace,  and  a little  bundle  of  parfley ; cover 
them  clofe,  and  let  them  ftew  half  an  hour  ; then  chop  half  a 
handful  of  clean  w-afhed  parfley,  and  throw  in,  and  have  ready 
fix  eggs,  whites  and  all,  beat  fine.  Let  your  liquor  boil  up, 
and  pour  the  eggs  all  over  them  as  it  boils  ; then  fend  all  to- 
gether hot  in  a deep  difh,  but  take  out  the  bundle  of  parfley 
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full  You  mud  be  fure  to  (ldm  them  well  before  you  put  in 
your  mace,  and  the  broth  will  be  fine  and  clear. 

} N-  b This  is  alfo  a very  pretty  difli  for  lick  people ; but  the 
Scotch  gentlemen  are  very  fond  of  it. 

To  flew  Chickens  the  Dutch  Way. 

Take  two  chickens,  trufs  them  as  for  boiling  ; beat  fine 
fix  cloves,  and  four  biades  of  mace,  a handful  of  paifley  Hired 
fine,  f me  pepper  and  fait  ; mix  all  together,  and  put  into  the 
Jnfide  of  your  chickens  ; finge  them  and  flour  them  ; put  them 
into  a flew  pan  ; clarify  as  much  butter  as  will  cover  them  ; 
flew  them  gently  one  hour  j put  them  into  a china  bowl  with 
the  cutter,  and  fend  them  up  hot. 

To  Jltw  Chickens. 

Take  two  chickens,  cut  them  into  quarters,  wafh  them 
clean,  and  then  put  them  into  a fauce-pan  ; put  to  them  a 
quarter  of  a pint  of  water,  half  a pint  of  red  wine,  fome  mace, 
pepper,  a bundle  of  fweets  herbs,  an  onion,  and  a few  rafp- 
11,0s  cover  them  clofe,  let  them  flew  half  an  hour  ; then  take 
a piece  of  butter  about  as  big  as  an  egg,  rolled  in  flour,  put  in, 
and  cover  it  clofe  f6r  five  or  fix  minutes ; (hake  the  fauce-pan 
about,  then  take  out  the  fweet  heibs  and  onion.  You  may 
take  the  yolks  of  two  eggs,  beat  and  mixed  with  them,  or  leave 
them  out.  Garnifh  with  lemon. 

A pretty  Way  of  fie  wing  Chickens. 

Take  two  fine  chickens,  half  boil  them,  then  take  them 
up  in  a pewter,  or  filver  difh  ; cut  up  your  fowls,  and  feparate 
all  the  joint-bones  one  from  another,  and  then  take  out  the 
brealF  bones.  If  there  is  not  liquor  enough  from  the  fowls,  add 
a few  fpoontuls  of  the  water  they  were  boiled  in,  put  in  a blade 
of  mace,  and  a little  fait;  cover  it  clofe  with  another  difli  ; 
fet  it  over  a Hove,  or  chafing-difh  of  coals  ; let  it  (lew  till  the 
chickens  are  enough,  and  then  fend  them  hot  to  the  table  in  the 
fame  difli  they  were  ftewed  in. 

Note  ; This  is  a very  pretty  difli  for  any  Tick  perfon,  or  for 
a lying-in  lady.  For  change  it  is  better  than  butter,  and  the 
fauce  is  very  agreeable  and  pretty. 

N.  B.  You  may  do  rabbits,  partridges,  or  moor-game  this 
way. 

Ducks  Alamode. 

1 ake  two  fine  ducks,  cut  them  into  quarters,  fry  them  in 
butter  a little  brown  ; then  pour  out  all  the  fat,  and  throw  a 
little  flour  over  them,  and  half  a pint  of  good  gravy,  a quarter 
of  a pint  of  red  wine,  two  fhalots,  an  anchovy,  and  a bundle 

of 
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of  fwcet  herbs  ; cover  them  clofe,  and  let  them  flew  a quar- 
ter of  an  hour  ; take  out  the  herbs,  fkim  oft'  the  fat,  and  let 
your  fauce  be  as  thick  as  cream  ; fend  it  to  table,  and  garnifh 
with  lemon. 

To  Jlcw  Ducks  with  green  Peas. 

Half  roaft  your  ducks,  then  put  them  into  a ftew-pan  with 
a pint  of  good  gravy,  a little  mint,  and  three  or  four  fage  leaves 
chopped  fmall,  cover  then}  clofe  and  ftew  them  half  an  hour, 
boil  a pint  of  green  peas,  as  for  eating,  and  put  them  in  after 
you  have  thickened  the  gravy  ; difh  up  your  ducks,  and  pour 
ihe  gravy  and  peas  over  them. 

To  drefs  a Wild  Duck  the  bejl  Way. 

First  half  roaft  it,  then  lay  it  in  a difh,  carve  it,  but 
Jeave  the  joints  hanging  together  ; throw  a little  pepper  and 
fait,  and  fqueeze  the  juice  of  a lemon  over  it  ; turn  it  on  the 
breaft,  and  prefs  it  hard  with  a plate,  and  add  to  its  own  gravy 
two  or  three  fpoonfuls  of  good  gyavy  ; cover  it  clofe  with  an- 
other difh,  and  fet  it  over  a ftove  ten  minutes ; then  fend  it  to 
table  hot  in  the  difh  it  was  done  in,  and  garnifh  with  lemon. 
You  may  add  a little  red  wine,  and  a fhalot  cut  fmall,  if  you 
like  it  ; but  it  is  apt  to  make  the  duck  eat  hard,  unlefs  you  firft 
heat  the  wine,  and  pour  it  in  juft  as  it  is  done. 

Another  Way  to  drefs  a Wild  Duck. 

Take  a wild  duck,  put  fome  pepper  and  fait  in  the  infide, 
and  half  roaft  it ; have  ready  the  following  fauce  : a gill  of 
good  gravy,  2nd  a gill  of  red  wine  ; put  it  in  a ftew-pan,  with 
three  or  four  fbalots  cut  fine  ; boil  it  up  ; then  cut  the  duck 
in  fmall  pieces,  and  put  it  in  with  a little  Cayenne  pepper  and 
fait;  be  careful  to  put  in  all  the  gravy  that  comes  from  the 
duck;  fimmer  it  for  three  minutes,  and  fqueeze  in  a Seville 
orange  or  lemon  ; put  it  in  the  difii,  and  garnifh  with  lemon. 

To  boil  a Duck  or  a Rabbit  with  Onions. 

Soil  your  duck,  or  rabbit,  in  a good  deal  of  water  ; be 
fure  to  fkim  your  water;  for  there  will  always  ri'e  a feum, 
which,  if  it  boils  down,  will  difcolour  your  fowls,  &c.  They 
will  take  about  half  an  hour  boiling.  For  fauce,  )our  onions 
THuft  be  peeled,  and  throw  them  into  water  as  you  peel  them  ; 
then  cut  them  into  thin  flices,  boil  them  in  milk  and  water, 
and  fkim  the  liquor.  Half  an  hour  will  boil  them.  Throw 
them  into  a clean  fieve  to  drain  ; chop  them  and  rub  them 
through  a cullender  ; put  them  into  a fauce-pan,  fliake  in  a 
little  flour  ; put  to  them  two  or  three  fpoonfuls  of  cream,  a 
good  piece  of  butter ; ftew  all  together  over  the  fire  till  they 
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are  thick  and  fine;  lay  the  duck  or  rabbit  in  the  difh,  and 
pour  the  fauce  all  over  : if  a rabbit,  you  mull  pluck  out  the 

jaw-bones,  and  (tick  one  in  each  eye,  the  fmall  end  inwards. 

Or  you  may  make  this  fauce  for  change  : take  one  large 
onion,  cut  it  fmall,  half  a handful  of  pariley  clean  wafhed  and 
picked,  chop  it  fmall,  a lettuce  cut  fmall,  a quarter  of  a pint 
of  good  giavy,  a good  piece  of  butter  rolled  in  a little  flour  j 
add  a little  juice  of  lemon,  a little  pepper  and  fait  ; let  all  flew 
together  for  half  an  hour  ; then  add  two  fpoonfuls  of  red  wine. 
This  fauce  is  moft  proper  for  a duck  ; lay  your  duck  in  the 
difh,  and  pour  your  Luce  over  it. 

To  drefs  a Duck  with  Green  Peas. 

Put  a deep  ftew-p2n  over  the  fire,  with  a piece  of  frefh 
butter ; finge  your  duck  and  flour  it,  turn  it  in  the  pan  two 
or  three  minutes  ; then  pour  out  all  the  fat,  but  let  the  duck 
remain  in  the  pan  ; put  to  it  a pint  of  good  gravy,  a pint  of 
peas,  two  lettuces  cut  fmall,  a fmall  bundle  of  fweet  herbs,  a 
little  pepper  and  fait  ; cover  them  clofe,  and  let  them  flew  for 
half  an  hour ; now  and  then  give  the  pan  a {hake  ; when  they 
are  juft  done,  grate  in  a little  nutmeg,  and  put  in  a very  little 
beaten  mace,  and  thicken  it  either  with  a piece  of  butter  rolled 
in  flour,  or  the  yolk  of  an  egg  beat  up  with  two  or  three 
fpoonfuls  of  cream  ; {hake  it  all  together  for  three  or  four 
minutes,  take  out  the  fweet  herbs,  lay  the  duck  in  the  difh,  and 
pour  the  fauce  over  it.  You  may  garnilh  with  boiled  mint 
chopped,  or  let  it  alone. 

To  clrefs  a Duck  with  Cucumbers. 

Take  three  or  four  cucumbers,  pare  them,  take  out  the 
feeds,  cut  them  into  little  pieces,  lay  them  in  vinegar  for  two 
or  three  hours  before,  with  two  large  onions  peeled  and  fliced  ; 
then  do  your  duck  as  above  ; then  take  the  duck  out,  and  put 
in  the  cucumbers  and  onions,  firft  drain  them  in  a cloth,  let 
them  be  a little  brown  ; {hake  a little  flour  over  them.  In  the 
mean  time  Jet  your  duck  be  ftewing  in  the  fauce-pan  with  a 
pint  of  gravy,  for  a quarter  of  an  hour;  then  add  to  it  the 
cucumbers  and  onions,  with  pepper  and  fait  to  your  palate,  a 
good  piece  of  butter  rolled  in  flour,  and  two  or  three  fpoonfuls 
pf  red  wine  ; {hake  all  together,  and  let  it  ftew  for  eight  or  tea 
minutes  ; then  take  up  your  duck,  and  pour  the  fauce  over  it. 

Or,  you  may  rcaft  your  duck,  and  make  this  fauce,  and  pouf 
pver  it ; but  then  half  a pint  of  gravy  will  be  enough. 

To  drefs  a Duck  d la  Braife. 

T akz  a duck,  lard  it  with  little  pieces  of  bacon,  feafon  it 
ttifide  and  out  with  pepper  and  fait  -3  lay  a layer  of  bacon,  cut 

thin. 
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thin,  in  the  bottom  of  a ftew-pan,  and  then  a layer  of  lean 
beef,  cut  thin ; then  lay  your  duck  with  fome  carrot,  an  onion, 
a little  bundle  of  fwcet  herbs,  a blade  or  two  of  mace,  and  a 
thin  layer  of  beef  over  the  duck  ; cover  it  clofe,  and  fet  it  over 
a flow  fire  for  eight  or  ten  minutes;  then  takeoff  the  cover  and 
lhake  in  a little  flour,  give  the  pan  a fhake,  pour  in  a pint  of 
fmall  broth,  or  boiling  water;  give  the  pan  a fhake  or  two, 
cover  it  clofe  again,  and  let  it  flew  half  an  hour;  then  take  off 
the  cover,  take  out  the  duck,  and  keep  it  hot;  let  the  fauce 
boil  till  thtire  is  about  a quarter  of  a pint,  or  a little  better  ; 
then  ftrain  it,  and  put  it  into  the  ftew-pan  again,  with  a glafs 
of  red  wine  ; put  in  your  duck,  fhake  the  pan,  and  let  it  flew 
four  Or  five  minutes  ; then  lay  your  duck  in  the  difh,  and 
pour  the  fauce  over  it,  and  garnifh  with  Jemon.  If  you  love 
your  duck  very  high,  you  may  fill  it  with  the  following  ingre- 
dients ; take  a veal  fweetbread  cut  in  eight  or  ten  pieces,  a few 
truffles,  fome  oyfters,  a few  fweet  herbs  and  parfley  chopped 
fine,  a little  pepper,  fait,  and  beaten  mace;  fill  your  duck  with 
the  above  ingredients,  tie  both  ends  tight,  and  drefs  as  above. 
Or,  you  may  fill  it  with  force-meat  made  thus  : take  a little 
piece  of  veal,  take  all  the  fkin  and  fat  off,  beat  it  in  a mortar, 
with  as  much  fuer,  and  an  equal  quantity  of  crumbs  of  bread, 
a few  fweet  herbs,  fome  parfley  chopped,  a little  lemon-peel, 
pepper,  fait,  beaten  mace,  and  nutmeg,  and  mix  it  up  with 
the  yolk  of  an  egg. 

You  may  ftew  an  ox’s  palate  tender,  and  cut  it  into  pieces, 
with  fome  artichoke- bottoms  cut  into  four,  and  toffed  up  in  the 
fauce.  You  may  lard  your  duck,  or  let  it  alone,  juft  as  you 
pleafe  ? for  my  part  I think  it  beft  without. 

* To  boil  Ducks  the  French  / Fay. 

Let  your  ducks  be  larded,  and  half  roafted  ; then  take  them 
off  the  fpit,  put  them  into  a large  earthen  pipkin,  with  half 
a pint  of  red  wine,  and  a pint  of  good  gravy,  fome  chefnuts, 
ifrft  roafted  and  peeled,  half  a pint  of  large  oyfters,  the  li- 
quor (trained,  and  the  beards  taken  off,  two  or  three  little 
onions  minced  fmall,  a very  little  ftripped  thyme,  mace,  pep- 
per, and  a little  ginger  beat  fine  ; cover  it  clofe,  and  let  them 
ftew  half  an  hour  over  a flow  fire  ; add  the  cruft  of  a French 
roll  grated  when  you  put  in  your  gravy  and  wine.  When  they 
are  enough,  take  them  up,  and  pour  the  fauce  over  them. 

To  drefs  a Goofe  with  Onions  and  Cabbage. 

Salt  the  goofe  for  a week,  then  boil  it.  It  will  take  an 
hour.  You  may  either  make  onion-fauce,  as  we  do  for  ducks 
or  cabbage  boiled,  chopped  and  ftewed  in  butter,  with  a itt  e 
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pepper  and  fait  ; lay  the  goofe  in  the  difli,  and  pour  the  fauce 
over  it.  it  eats  very  good  with  either. 

Directions  for  roajling  a Goofe. 

Take  fome  fage,  wafh  and  pick  it  clean,  and  an  onion  ; 
chop  them  very  fine,  with  fome  pepper  and  fait,  and  put  them 
into  the  belly  ; let  your  goofe  be  clean  picked,  and  wiped  dry 
with  a dry  cloth,  infide  and  out ; put  it  down  to  the  fire,  and 
roaft  it  brown  : one  hour  will  roaft  a large  goofe,  three  quar- 
ters of  an  hour,  a fmall  one.  Serve  it  in  your  difh  with  fome 
brown  gravy,  apple-fauce  in  a boat,  and  fome  gravy  in  another, 

A Green  Goofe. 

Never  put  any  thing  but  a little  pepper  and  fait,  unlefs 
defired  ; put  gravy  in  the  difh,  and  green  fauce  in  a boat ; made 
thus:  take  half  a pint  of  the  juice  of  forrel  ; if  no  forrel, 
fpin age-juice  : have  ready  a cullis  of  veal  broth,  about  half  a 
pint,°fome  fugar,  the  juice  of  an  orange  or  lemon  ; boil  it  up 
for  five  or  fix  minutes,  then  put  your  forrel-juice  in,  and  juft 
boil  it  up.  Be  careful  to  keep  it  ftirring  all  the  time,  or  it 
will  curdle  ; then  put  it  in  your  boat. 

To  drefs  a Stubble  Goofe. 

Take  a goofe,  kill,  and  hang  it  up  in  the  feathers,  two  or 
three  nights,  as  it  fuits  you  ; when  you  drefs  it,  feafon  it  well 
with  pepper  and  fait,  take  two  middle  fized  onions,  half  a four 
apple,  a few  fage  leaves,  chop  thefe  well,  and  put  them  into  the 
infide  with  a lump  of  butter,  the  iize  of  an  egg,  and  a tea-cup 
full  of  water,  tie  it  up  clofe  at  both  ends  ; if  a large  goofe,  it 
will  take  an  hour  and  a half,  if  a fmall  one,  an  hour,  and  fo  on 
in  proportion  ; difh  it  up,  pour  into  your;difh  fome  brown  gravy,  - 
with  two  fpoonfuls  of  red  wine,  the  fame  of  ale,  ferve  it  up 
with  apple-fauce. 

To  dry  a Goofe. 

Get  a fat  goofe,  take  a handful  of  common  fait,  a quarter 
of  an  ounce  of  falt-petre,  a quarter  of  a pound  of  coarfe  fugar  ; 
mix  all  together,  and  rub  your  goofe  very  well ; let  it  lie  in  this 
pickle  a fortnight,  turning  and  rubbing  it  every  day  ; then  roll 
it  in  bran,  and  hang  it  up  in  a chimney  where  wood-fmoke 
is,  for  a week.  If  you  have  not  that  conveniency,  fend  it  to 
the  baker’s  : the  fmoke  of  the  oven  will  dry  it  : or  you  may 
hang  it  in  your  own  chimney,  not  too  near  the  fire,  but  make 
a fire  under  it,  and  lay  horfe-dung  and  faw-duft  on  it,  and  that 
will  fmother  and  Imoke-dry  it ; when  it  is  well  dried,  keep  it  in 
a dry  place  ; you  my  keep  it  two  or  three  months,  or  more  ; 
when  you  boil  it,  put  in  a good  deal  of  water,  and  be  fure  to 
fk'm  it  well,  ♦ • 
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N.  B.  You  may  fend  it  up  wiih  boiled  turnips,  or  cabbage, 
boiled  and  ftewed  in  butter,  or  onion- face. 

To  drefs  a Goofe  in  Ragoo. 

Flat  the  brealt  down  with  a cleaver,  then  prefs  it  down 
with  your  hand,  fkin  it,  dip  it  into  Raiding  water  ; let  it  be 
cold,  lard  it  with  bacon,  feafon  it  well  with  pepper,  fait,  and  a 
little  beaten  mace;  then  flour  it  all  over,  take  a pound  oF good 
beef-fuct  cut  fmall,  put  it  into  a deep  ftew-pan,  let  it  be  melted, 
then  put  in  your  goofe  ; let  it  be  brown  on  both  fides  ; when 
it  is  brown,  put  in  a quart  of  boiling  gravy,  an  onion  or  two, 
a bundle  of  fwcet  herbs,  a bay  leaf,  fome  whole  pepper,  and 
a few  cloves ; cover  it  clofe,  and  let  it  flew  foftly  till  it  is 
tender.  About  an  hour  will  do  it,  if  fmall  ; if  a large  one, 
an  hour  and  a half.  Jn  the  mean  time  make  a ragoo  : boil 
fome  turnips  almofl:  enough,  fome  carrots  and  onions  quite 
enough  ; cut  your  turnips  and  carrots’  the  fame  as  for  a har- 
rico  of  mutton,  put  them  into  a fauce-pan  with  half  a pint  of 
good  beef  gravy,  a little  pepper  and  fait,  a piece  of  butter  rolled 
in  flour,  and  let  this  flew  all  together  a quarter  of  an  hour. 
Take  the  goofe  and  drain  it  well ; then  lay  it  in  the  difh,  and 
pour  the  ragoo  over  it. 

Where  the  onion  is  difliked,  leave  it  out.  You  may  add 
cabbage  boiled  and  chopped  fmall. 

A Goofe  Alamode. 

Take  a large  fine  goofe,  pick  it  clean,  fkin  it,  bone  it 
nicely,  take  the  fat  ofF ; then  take  a dried  tongue,  boil  it,  and 
peel  it:  take  a fowl,  and  do  it  in  the  fame  manner  as  the 
goofe;  feafon  it- with  pepper,- fait,  and  beaten  mace,  roll  it 
round  the  tongue  ; feafon  the  goofe  with  the  fame  ; put  the 
tongue  and  fowl  in  the  goofe,  with  fome  flices  of  ham  or  good 
bacon  between  them  ; put  it  into  a little  pot  that  will  juft  hold 
it  ; put  to  it  two  quarts  of  beef  gravy,  a bundle  of  fweet 
kerbs,  and  an  onion  ; cover  it  clofe,  and  let  it  flew  an 
hour  over  a good  fire  : -when  j t begins  to  boil,  let  it  do  very 
foftly  ; (hen  take  up  your  goofe,  and  fkim  off  all  the  fat;  {train 
it,  put  in  a glafs  of  red  wine,  two  fpoonfuls  of  catchup,  a veal 
fweetbread  cut  fmall,  fome  truffles,  morels  and  mufhrooms,  a 
a piece  of  butter  rolled  in  flour,  and  fome  pepper  and  fait,  it 
panted;  put  in  the  goofe  again,  cover  it  clofe,  and  let  it  ftew 
half  an  hour  longer  ; then  take  it  up,  and  pour  the  ragoo 
aver.  Garnifh  with  lemon.  . 

Note  : This  is  a very  fine  difh.  You  mufl  mind  to  fave  the. 
bones  of  the  goofe  and  fowl,  and  put  them  into  the  gravy  when 
it  is  fir  ft:  fet  on ; and  it  will  be  better  if  you  roll  fome  bcef- 
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marrow  between  the  tongue  and  the  fowl,  and  between  the 
fowl  and  goofe,  it  will  make  them  mellow  and  eat  fine.  You 
tnay  add  fix  or  (even  yolks  of  hard  eggs  whole  in  the  difh  ; they 
are  a pretty  addition.  Take  care  to  fkim  off  the  fat. 

N.  B.  The  belt  method  to  bone  a goofe  or  fowl  of  any  fort, 
is  to  "begin  at  the  breaft,  and  take  all  off  the  bones  without 
cutting  the  back  ; for  when  it  is  fewed  up,  and  you  come 
to  flew  it,  it  generally  burfts  in  the  back,  and  fpotls  the  fhape 

of  it. 

To  Jleu)  Giblets. 

Let  them  be  nicely  fealded  and  picked,  cut  the  pinions  in 
two  ; cut  the  head,  and  the  neck,  and  legs  in  two,  and  the 
gizzards  in  four  ; waft  them  very  clean,  put  them  into  a ftew- 
" an  or  Coup- pot,  with  three  pounds  of  lerag  of  veal,  juft  cover 
them  with  water  ; let  them  boil  up,  take  all  the  feum  clean  off ; 
then  put  three  onions,  two  turnips,  one  carrot,  a little  thyme 
and  parfley,  flew  them  till  they  are  tender,  ftrairr  them  through 
a fieve,  wafli  the  giblets  clean  with  fome  warm  water  out  of 
the  herbs,  &c. ; then  take  a piece  of  butter  as  big  as  a large 
walnut,  put  it  in  a ftew-pan,  melt  it,  and  put  in  a large  fpoon- 
ful  of  flour,  keep  it  ftirring  till  it  is  fmooth  ; then  put  in  your 
broth  and  giblets,  flew  them  for  a quarter  of  an  hour  ; feafon 
with  fait  : or,  you. may  add  a gill  of  Lilbon,  and  juft  before 
you  ferve  them  up,  chop  a handful  of  green  parfley  and 
put  in  ; give  them  a boil  up,  and  ferve  them  in  a tureen  or 
i'oup  difh. 

N.  B.  Three  pair  will  make  a handfomc  tureen-fuh 
To  make  Giblets  a la  Turtle. 

Let  three  pair  of  giblets  be  done  as  before  (well  cleaned), 
put  them  into  your  ftew-pan  with  four  pounds  of  ferag  of 
^veal,  and  two  pounds  of  lean  beef,  covered  with  water  ; let 
them  boil  up,  and  (kim  them  very  clean  ; then  put  in  fix 
cloves,  four  blades  of  mace,  eight  corns  of  all-fpice,  beat  very 
fine,  fome  bafil,  fweet-niarjoram,  winter-favoury,  and  a little 
thyme  chopped  very  fine,  three  onions,  two  turnips,  and  one 
carrot ; (lew  them  till  tender,  then  ftrain  them  through  a 
.fieve,  and  wafh  them  clean  out  of  the  herbs  in  fome  warm 
water;  then  take  a. piece  of  butter,  put  it  in  your  ftew-pan, 
melt  it,  and  put  in  as  much  flour  as  will  thicken  it,  ftir  it  til? 
it  is  fmooth,  then  put  your  liquor  in,  and  keep  ftirring  it  all 
the  time  you  pour  it  in,  or  elfe  it  will  go  into  lumps  which, 
if  it  happens,  you  mull  drain  it  through  a fieve;  then  put  in 
a pint  of  Madeira  wine,  fome  pepper  and  fait,  and  fume  Cay- 
enne pepper  ; flew  it  for  ten  minutes,  then  put  in  vour  gib- 
lets, a,dd  the  juice  of  a lemon,  and  ftew  them  fifteen  mi- 
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nines  ; then  ferve  them  in  a tureen.  You  may  put  in  fome 
egg-balls,  made  thus:  boil  fix  eggs  hard,  take  out  the  yolks, 
put  them  in  a mortar  and  beat  them,  throw  in  a fpoonful  of 
flour,  and  the  yoilc  of  a raw  egg,  beat  them  together  till 
fmooth;  then  roll  them  in  little  balls,  and  fcai'd  them  in 
boiling  water,  and  juft  before  you  ferve  the  giblets  up,  put 
them  in. 

N.  B.  Never  put  your  livers  in  at  firft,  but  boil  them  in  a 
fauce-pan  of  water  by  themfelves. 

To  roajl  Pigeons. 

Fill  them  with  parfley,  clean  wafhed  and  chopped,  and 
fome  pepper  and  fait  rolled  in  butter;  fill  the  bellies,  tie  the 
neck-end  clofe,  fo  that  rjothing  can  run.  out ; put  a flcewer 
through  the  legs,  and  have  a. little  iron  on  purpofe,  with  fix 
hooks  to  it,  and  on  each  hook  hang  a pigeon  ; faften  one  end 
of  the  firing  to . the  chimney,  and  the  other  end  to  the  iron 
(this  is  what  we  call  the  poor  man’s  fpit)  ; flour  them,  bafte 
them  with  butter,  and  turn  them  gently  for  fear  of  hitting  the 
bars.  They  will  roaft  nicely,  and  be  full  of  gravy.  Take 
care  how  you  take  them  off,  not  to  lofe  any  of  the  liquor. 
You  may  melt  a very  little  butter,  and  put  into  the  difh. 
Your  pigeons  ought  to  be  quite  frefh,  and  not  too  much  done. 
This  is  by  much  the  beft  way  of  doing  them,  for  then  they 
will  fwim  in  their  own  gravy,  and  a very  little  melted  butter 
Will  do. 

N.  B.  You  may  fpit  them  on  a long  fmall  fpit,  only  tie  both 
ends  clofe  ; and  fend  parfley  and  butter  in  one  boat  and  gravy 
in  another. 

When  you  roaft  them  on  a fpit,  all  the  gravy  runs  out;  or 
if  you  fluff  them  and  broil  them  whole,  you  cannot  fave  the 
gravy  fo  well  ; though  they  will  be -very  good  with  parfley  and 
butter  in  the  difh  ; or  fplit  and  broiled,  with  pepper  and  fair. 

To  boil  Pigeons. 

Boil  them  by  themfelves  for  fifteen  minutes  ; then  boil  a 
handfome  .fquare  piece  of  bacon  and  lay  in  the  middle;  flew 
fome  fpinage  to  lay  round  ; and  lay  the  pigeons  on  the  fpinage. 
Garnifh  your  difh  with  parfley,  laid  on  a plate  before  the  fire 
to  crifp.  Or,  you  may  lay  one  pigeon  in  the  middle,  and  the 
reft  round,  and  the  fpinage  between  each  pigeon,  and  a flice 
of  bacon  on  each  pigeon.  Garnifh  with  flices  of  bacon,  and 
melted  butter  in  a cup. 

To  a la  daub  Pigeons. 

Take  a large  fauce-pan,  lay  a layer  of  bacon,  then  a layer 
of  veal,  a layer  of  coarfe  beef,  and  another  little  layer  of* 
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veal,  about  a pound  of  veal  and  a pound  of  beef  cut  very 
thin,  a piece  of  carrot,  a bundle  of  fwcet  herbs,  an  onion,  fome 
black  and  white  pepper,  a blade  or  two  of  mace,  four  or  five 
cloves  ; cover  the  fauce-pan  clofe,  fet  it  over  a flow  fire, 
draw  it  till  it  is  brown  to  make  the  gravy  of  a fine  light 
brown  ; then  put  in  a quart  of  boiling  water,  and  let  it  dew 
till  the  gravy  is  quite  rich  and  good  ; then  drain  it.  ofF,  and 
fkim  off  all  the  fat.  In  the  mean  time  duff  the  bellies  of  the 
pigeons  with  force-meat,  made  thus : take  a pound  of  veal, 
a pound  of  beef-fuet,  beat  both  in  a mortar  fine,  an  equal 
quantity  of  crumbs  of  bread,  fome  pepper,  fait,  nutmeg,  beaten 
mace,  a little  lemon-peel  cut  ('mail,  fome  parfley  cut.  final!, 
and  a very  little  thyme  dripped  ; mix  all  together  with  the 
yolks  of  two  eggs  ; fill  the  pigeons  and  flat  the  bread  down, 
flour  them  and  fry  them  in  frefh  butter  a little  brown  ; then 
pour  the  fat  clean  out  of  the  pan,  and  put  the  gravy  to  the  pi- 
geons ; cover  them  clofe  and  let  them  flew  a quarter  of  an 
hour,  or  till  you  think  they  are  quite  enough  ; then  take  them 
up,  lay  them  in  a difli,  and  po.ur  in  your  lauce  ; on  each  pi- 
geon lay  a bay-leaf,  and  on  the  leaf  a flice  of  bacon.  You 
may  garnifh  with  a lemon  notched,  or  let  it  alone. 

N.  B.  You  may  leave  out  the  duff  ,g  ; they  will  be  very 
rich  and  good  without  it,  and  it  is  the  bed  way  of  dreffing  them 
for  a fine  made-difh. 

Pigeons  au  Poire . 

Make  a good  force-meat  as  above,  cut  the  feet  quite  off, 
dud* them  in  the  fliape  of  a pear,  roll  them  in  the  yolk  of  an 
egg  and  then  in  crumbs  of  bread,  dick  the  leg  at  the  top,  and 
butter  a difli  to  lay  them  in  ; then  fend  them  to  an  oven  to 
bake,  but  do  not  let  them  touch  each  other  ; when  they  are 
enough,  lay  them  in  a difli,  and  pour  in  good  gravy  thickened 
with  the  yolk  of  an  egg,  or  butter  rolled  in  flour ; do  not  pour 
your  gravy  over  the  pigeons.  You  may  garnifh  with  lemon. 
It  is  a pretty  genteel  difli  : or,  for  change,  lay  one  pigeon  in 

the  middle,  the  ‘red  round,  and  dewed  fpinage  between  \ 
poached  eggs  on  the  fpinage.  Garnifh  with  notched  le- 
mon and  orange  cut  into  quarters,  and  have  melted  buttef 
in  boats. 

Or  thus  : bone  your  pigeons,  and  duff  them  with  force- 
meat ; make  them  in  the  fliape  of  a pear,  with  one  foot  ftuclc 
at  the  fmall  end  to  appear  like  the  dalk  of  a pear  ; rub  them 
over  with  the  yolk  of  an  egg,  and  flr^w  fome  crumbs  of  bread 
on  ; fry  them  in  a pan  of  good  dripping  a nice  light  brown  j 
put  them  in  a drainer  to  drain  all  the  fat  off ; then  put  them 
in  a dew-pan  with  a pint  of  gravy,  a gill  of  white  wine,  an 
onion  duck  with  cloves  j cover  them  clofe  and  flew  them  for 
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half  an  hcfti'r ; take  them  out,  fkim  off  all  the  fat,  and  take 
out  the  onion  ; put  in  fome  butter  rolled  in  flour,  a fpoonful 
of  catchup,  the  fame  of  browning,  fome  truffles  and  morels, 
pickled  mufhrooms,  two  artichoke-bottoms  cut  in  fix  pieces 
each,  a little  fait  and  Cayenne  pepper,  the  juice  of  half  a le- 
mon ; flew  it  five  minutes,  putin  your  pigeons  and  make  them 
hot  ; put  them  in  your  difh  and  pour  the  fauce  over  them* 
Garnifh  with  fiicd  force-meat  balls,  or  with  a lemon  cut  in 
quarters. 

Pigeons  Jioved. 

Take  a fmall  cabbage-lettucc,  juft  cut  out  the  heart,  and 
make  a force-meat  as  before,  only  chop  the  heart  of  the  let- 
tuce and  mix  with  it  ; then  fill  up  the  place,  and  tie  it  acrofs 
with  a packthread  ; fry  it  of  a light  brown  in  frefh  butter, 
pour  out  all  the  fat,  lay  the  pigeons  round,  flat  them  with 
your  hand,  feafon  them  a little  with  pepper,  fait,  and  beaten 
mace,  (take  great  care  not  to  put  too  much  fait,)  pour  in  half 
a pint  of  Rhenifh  wine,  cover  it  clofe,  and  let  it  flew  about 
five  or  fix  minutes  ; then  put  in  half  a pint  of  good  gravy,  co- 
ver them  clofe,  and  let  them  flew  half  an  hour.  Take  a good 
piece  of  butter  rolled  in  flour,  {hake  it  in  ; when  it  is  fine  and 
thick  take  it  up,  untie  it,  lay  the  lettuce  in  the  middle,  and  the 
pigeons  round  ; fqueeze  in  a little  lemon-juice,  and  pour  the 
fauce  all  over  them.  Stew  a little  lettuce,  and  cut  it  into 
pieces  for  garnifh,  with  pickled  cabbage. 

N.  B.  Or  for  change,  you  may  ftufF your  pigeons  with  the 
fame  force-meat,  and  cut  two  cabbage-lettuces  into  quarters, 
and  ftevv  it  as  above  ; fo  lay  the  lettuce  between  each  pigeon, 
2nd  one  in  the  middle  with  the  lettuce  round  it,  and  pour 
She  fauce  all  over  them. 

• , , 

Pigeons  Surtout. 

Force  your  pigeons  as  above,  then  lay  a fiice  of  bacon  on 
the  breaft,  and  a flice  of  veal  beat  with  the  back  of  a knife, 
and  feafoned  vv.ith  mace,  pepper,  and  fait  ; tie  them  on  with  a 
fmall  packthread,  or  two  little  fine  fkewers  are  better ; fpst 
them  on  a fine-  bird-fpit,  roaft  them,  and  bafte  with  a piece  of 
butter,  then  with  the  yolk  of  an  egg,  and  then  bafte  them 
again  with  crumbs  of  bread,  a little  nutmeg  and  fweet  herbs  ; 
when  enough,  lay  them  in  your  difh,  have  good  gravy  ready, 
with  truffles,  morels,  and  mufhrooms,  to  pour  into  your  difh. 
Garnifh  with  lemon. 

Pigeons  Compote. 

Take  fix  young  pigeons  and  fkevver  them  as  for  boiling; 
make  a force-me2J  thus  : grate  the  crumb  of  a penny  loaf,  half 
a pound  of  fat  bacon,  Hired  fome  fweet  herbs  and  parflty  fine, 
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tV70  fhalots,  or  a little  onion,  a little  lemon-peel,  a little 
orated  nutmeg,  feafon  it  with  pepper  and  fait,  and  mix  it  up 
with  the  yolk  of  two  eggs ; put  it  into  the  craws  and  bellies,  lard 
them  down  the  breaft,  and  fry  them  brown  with  a little  butter; 
then  put  them  in  a (lew-pan,  with  a pint  of  ftrong  brown 
gravy,  a gill  of  white  wine  ; (lew  them  three  quarters  of  an 
hour,  thicken  it  with  a little  butter  rolled  in  flour,  feafon  with 
fait  and  Cayenne  pepper,  put  the  pigeons  in  the  difli,  and  (train 
the  gravy  over  them.  Lay  fome  hot  force-meat  balls  round 
them,  and  fend  them  up  hot. 

A French  Puptan  cf  Pigeons. 

Take  favoury  force-meat  rolled  out  like  pafle,  put  ft  in  a 
butter-difli,  lay  a layer  of  very  thin  bacon,  fquab  pigeons,  diced 
fweetbread,  afparagus-tops,  muflirooms,  cock’s-combs,  a palate 
boiled  tender  and  cut  into  pieces,  and  the  yolks  of  hard  eggs ; 
make  another  force-meat  and  lay  over  like  a pie,  bake  it,  and 
when  enough  turn  it  into  a di(h,  and  pour  gravy  round  it. 

Pigeons  boiled  with  Rice. 

Take  fix  rigeons,  (lufF  their  bellies  with  parfley,  pepper, 
and  fait  rolled  in  a very  little  piece  of  butter  ; put  them  into  a 
quart  of  mutton  broth,  with  a little  beaten  mace,  a bundle  of 
fweet  herbs,  and  an  onion  ; cover  them  clofe,  and  let  them  boil 
a full  quarter  of  an  hour ; then  take  out  the  onion  and  fweet 
herbs,  and  take  a good  piece  of  butter  rolled  in  flour,  put  it  in 
and  give  it  a (hake,  feafon  it  with  fait  (if  it  wants  it),  then  have 
ready  half  a pound  of  rice  boiled  tender  in  milk  ; when  it  begins 
to  be  thick  (but  take  great  care  it  does  not  burn),  take  the  yolks 
of  two  or  three  eggs  beat  up  with  two  or  three  fpoonfuls  of 
cream  and  a little  nutmeg,  ftir  it  together  till  it  is  quite 
thick;  then  take  up  the  pigeons  and  lay  them  in  a di(h  ; pour 
the  gravy  to  the  rice,  ftir  all  together  and  pour  over  the  pigeons, 
Garnifh  with  hard  eggs  cut  into  quarters. 

Pigeons  tranfmogrified. 

T ake  your  pigeons,  feafon  them  with  pepper  and  fait,  take 
a large  piece  of  butter,  make  a puff-pafte,  and  roll  each  pigeon 
in  a piece  of  pafle;  tie  them  in  a cloth  fo  that  the  pafle  do  not 
break,  boil  them  in  a good  deal  of  water;  they  will  take  aa 
hour  and  a half  boiling;  untie  them  carefully  that  they  do  not 
break;  lay  them  in  the  ,di(h,  and  you  may  pour  a little  good 
gravy  in  the  difli.  They  will  eat  exceeding  good  and  nice* 
land  will  yield  feuce  enough  of  a very  agreeable  reldh. 
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Pigeons  iranfmogrijicd , a fecond  Way. 

Pick  and  clean  fix  fmall  young  pigeons,  but  do  not  cut  off 
their  heads,  cut  off  their  pinions,  and  boil  them  ten  minutes 
in  water,  then  cut  off  the  ends  of  fix  large  cucumbers  and 
ferape  out  the  feeds,  put  your  pigeons  into  the  cucumbers,  but 
let  the  heads  be  out  at  the  ends,  and  flick  a bunch  of  barberries 
in  their  bills,  and  then  put  them  in  a tofling-pan  with  a pint  of 
veal  gravy,  a little  anchovy,  a glafs  of  red  wine,  a fpoonful  of 
browning,  a little  flice  of  lemon,  Cayenne  and  fait  to  your  tafte, 
ftew  them  feven  minutes,  take  them  our,  thicken  your  gravy, 
with  a little  butter  rolled  in  flour,  boil  it  up  and  ftrain  it  over 
your  pigeons,  and  ferve  them  up. 

Pigeons  in  Frlcando. 

After  having  trufl'ed  your  pigeons  with  their  legs  in  their 
bodies,  divide  them  in  two,  and  lard  them  with  bacon  ; then 
lay  them  in  a ffew-pan  with  the  larded  fide  downwards,  and 
two  whole  leeks  cut  fmall,  two  ladlefuls  of  mutton  broth  or 
veal  gravy  ; cover  them  clofe  over  a very  flow  fire,  and  when 
they  are  enough  make  your  fire  very  brifle  to  wafte  away  what 
liquor  remains : when  they  are  of  a fine  brown  take  them  up  and 
pour  out  all  the  fat  that  is  left  in  the  pan;  then  pour  in  fome 
veal  gravy  to  loofen  what  flicks  to  the  pan,  and  a little  pepper;  flir 
it  about  for  two  or  three  minutes,  and  pour  it  over  the  pigeons. 
This  is  a pretty  little  fide-difh. 

To  roojl  Pigeons  with  a Farce. 

Make  a farce  with  the  livers  minced  fmall,  as  much  fweet 
fuet  or  marrow,  grated  bread,  and  hard  eggs,  an  equal  quantity 
of  each;  feafori  with  beaten  mace,  nutmeg,  or  a little  pepper, 
fait,  ^nd'  fweet  herbs ; mix  all  thefe  together  with  the  yolk  of 
an  egg,  then  cut  the  fkin  of  your  pigeon  between  the  legs  and 
body,  and  very  carefully  with  your  fingers  raife  the  fkin  from 
the  flefh,  but  take  care  you  do  not  break  it;  then  force  them 
with  this  farce  between  the  (kin  and  flefh,  then  trufs  the  legs 
clofe  to  keep  it  in;  fpit  them  and  roaft  them,  dredge  them  with 
a little  flour,  and  baffe  them  with  a piece  of  butter,  fave  the 
gravy  which  runs  from  them  and  mix  it  up  with  a little  red 
wine,  a little  of  the  force-meat,  and  fome  nutmeg;  let  it  boil, 
then  thicken  it  with  a piece  of  butter  rolled  in  flour,  and  the 
yolk  of  an  egg  beat  up,  ana  fome  minced  lemon  : when  enough, 
lay  the  pigeons  in  the  difh,  and  pour  in  the  faucc.  Garnifh 
with  lemon. 

Pigeons  in  Savoury  Jelly. 

Roast  your  pigeons  with  the  head  and  feet  on,  put  a fprig 
of  myrtle  in  their  bills,  make  a jelly  for  them  the  fame  way  as 
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for  the  chickens,  pour  a little  into  a bafon,  when  it  is  fet  lay  in 
the  pigeons  with  their  breafts  down,  fill  up  your  bowl  with  jelly, 
and  turn  it  out. 

Pigeons  <v  la  SouJ/il. 

Take  four  pigeons  and  bone  them;  make  a force-meat  as 
for  pigeons  Compote,  and  ftilft  them,  put  them  in  a flew-pan 
with  a pint  of  veal  gravy,  (lew  them  half  an  hour  very  gently, 
then  take  them  out ; in  the  mean  time  make  a veal  force-meat 
and  wrap  all  round  them,  rub  it  over  with  the  yolk  of  an  egg, 
and  fry  them  in  good  dripping  of  a nice  brown ; take  the 
gravy  they  were  ftewed  in,  fkim  off  the  fat,  thicken  it  with  a 
little  butter  rolled  in  flour,  the  yolk  of  an  egg,  and  a gill  of 
cream  beat  up,  feafon  it  with  pepper  and  fait,  mix  it  all  to- 
gether, and  keep  it  ftirring  one  way  till  it  is  fmooth  ; ftrain  it 
into  your  di(h,  and  put  the  pigeons  on.  Garnifh  with  plenty 
of  fried  parfley ; you  may  leave  out  the  egg  and  cream,  and 
put  in  a fpoonful  of  browning,  a little  lemon  pickle  and  catch- 
up, if  you  like  bell. 

Pigeons  in  Pimlico. 

Take  the  livers,  with  fome  fat  and  lean  of  ham  or  bacon, 
mufhrooms,  truffles,  parfley,  and  fweet  herbs;  feafon  with  beaten 
mace,  pepper,  and  fait;  beat  all  thefe  together  with  two  raw 
eggs,  put  it  into  the  bellies,  roll  them  all  in  a thin  flice  of  veal, 
over  that  a thin  flice  of  bacon;  wrap  them  up  in  white  paper, 
fpit  them  on  a fmall  fpit,  and  road:  them.  In  the  mean  time 

(make  for  them  a ragoo  of  truffles  and  mufhrooms  chopped  fmall, 
with  parfley  cut  (mall;  put  to  it  half  a pint  of  good  veal  gravy, 
thicken  with  a piece  of  butter  rolled  in  flour ; an  hour  will 
do  your  pigeons;  bafte  them,  when  enough  lay  them  in  your 
difh,  take  eff  the  paper,  and  pour  your  fauce  over  them. 
Garnifh  with  patties,  made  thus:  take  veal  and  cold  ham, 
beef- fiiet,  an  equal  quantity,  fome  mufhrooms,  fweet  herbs, 
and  fpice  ; chop  them  fmall,  fet  them  on  the  fire,  and  moiften 
with  milk  or  cream;  then  make  a little  puff-pafte,  roll  it,  and 
make  little  patties  about  an  inch  deep  and  two  inches  long  ; 
fill  them  with  the  above  ingredients,  cover  them  dole  and  bake 
them  ; lay  fix  of  them  round  a difh.  This  makes  a fine  difh 
for  a firft  courfe. 

Pigeons  in  a Hole. 

Pick.,  draw,  and  wafh  four  young  pigeons;  flick  their  legs  in 
their  belly  as  you  do  boiled  pigeons,  feafon  them  with  pepper, 
fait,  and  beaten  mace ; put  into  the  belly  of  every  pigeon 
a lump  of  butter  the  fize  of  a walnut,  lay  your  pigeons  in  a pie, 
difh,  pour  over  them  a batter  made  of  three  eggs,  two  fpoonfuls 
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of  fl  >ur,  and  half  a pint  of  good  milk  ; bake  it  in  a moderate 
oven,  and  ferve  them  to  table  in  the  fame  difli. 

To  jug  Pigeons. 

Pull,  crop,  and  draw  pigeons,  but  do  not  wafh  them;  fave 
the  livc-rs  and  put  them  in  fealding  water,  and  fet  them  on  the 
fire  for  a minute  or  two:  then  take  them  out  and  mince  them 
fmall,  and  btuife  them  with  the  back  ofafpoon;  mix  them  with 
a little  pepper,  fait,  grated  nutmeg,  and  lemon-peel  fhred  very 
fine,  chopped  parfley,  and  two  yolks  of  eggs  very  hard  ; bruife 
them  as  you  do  the  liver,  and  put  as  much  fuet  as  liver,  fhaved 
exceeding  fine,  and  as  much  grated  bread;  work  thefe  together 
with  raw  eggs,  and  roll  it  in  frefh  butter;  put  a piece  into 
the  crops  and  bellies,  and  few  up  the  neck  and  vents;  then 
dip  your  pigeons  in  water,  and  feafon  them  with  pepper  and 
fait  as  for  a pie;  put  them  in  your  jug,  with  a piece  of  celery, 
a bundle  of  fweet  herbs,  four  cloves,  and  three  blades  of  mace 
beat  fine,  flop  them  clof’e  and  fet  them  in  a kettle  of  cold  water  ; 
firft  cover  them  clofe,  and  lay  a tile  on  the  top  of  the  jug,  ana 
let  it  boil  three  hours;  then  take  them  out  of  the  jug  and  lay 
them  in  a difli,  take  out  the  celery  and  fweet  herbs,  put  in  a 
piece  of  butter  rolled  in  flour,  fhake  it  about  till  it  is  thick,  and 
pour  it  on  your  pigeons.  Garnifh  with  lemon. 

To  jhw  Pigeons. 

Season  your  pigeons  with  pepper  and  fait,  a few  cloves 
and  mace,  and  fome  fweet  herbs;  wrap  this  feafoning  up  in 
a piece  of  butter,  and  put  it  in  their  bellies;  then  tie  up  the 
peck  and  vent,  and  half  roaff  them:  put  them  in  a flew-pan, 
with  a quart  cf  good  gravy,  a little  white  wine,  a few  pepper- 
corns, three  or  four  blades  of  mace,  a bit  of  lemon,  a bunch 
of  fweet  herbs,  and  a fmall  onion;  flew  them  gently  till  they 
are  enough ; then  take  the  pigeons  out,  and  flrain  the  liquor 
through  a fieve;  fkim  it,  and  thicken  it  in  your  ftew-p3n  ; put 
in  the  pigeons,  with  fome  pickled  mufhrooms  and  oyfters, 
flew  it  five  minutes,  and  put  the  pigeons  in  a difb,  and  ths 
fauce  over. 

To  flew  Pigeons  another  Way. — An  excellent  Receipt. 

Make  a pudding  of  bread,  fuet,  the  livers  of  the  pigeons, 
lemon,  thyme,  parfley,  and  fweet  marjoram,  moiflened  with 
an  egg  and  a bit  of  butter;  put  in  nutmeg,  pepper,  and  fait; 
fluff  the  pigeons  and  fpw  them  up,  then  fry  them  in  butter  till  they 
look  brown;  then  put  thrrn  into  fome  good  gravy  with  an 
pnion  ftuck  with  cloves,  flew  them  till  they  are  tender ; 
when  they  are  fo  take  them  out,  and  add  a little  red  wine  and 
' ‘ ‘ ‘ fatchup 
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catchup  to  your  tafte;  thicken  with  butter  and  tofs  them  toge- 
ther ; add  fome  morels  and  truffles,  whi*.h  mud  be  boiled  a 
quarter  of  an  hour  before  they  go  in.  Pickled  muftrooms  and 
artichoke-bottoms  are  an  improvement;  but  they  and  the  truffleo 
and  morels  may  be  done  without. 

To  ft  i caffe  c Pigeons  the  Italian  Way. 

Quarter  them,  and  fry  them  in  oil;  take  lome  green  peas 
and  let  them  fry  in  the  oil  till  they  are  almoft  ready  to  hard, 
then  put  fome  boiling  water  to  them  ; feafon  it  with  fait,  pep- 
per, onions,  garlic,  parfley,  and  vinegar.  Veal  and  lamb  do 
the  fame  way,  and  thicken  with  yolks  of  eggs. 

To  make  For:e-me({t  for  Pigeons. 

Take  a little  fat  bacon,  beat  it  in  a marble  mortar,  take  two 
anchovies,  two  or  three  of  the  pigeons’  livers,  chop  them  toge- 
ther; add  a little  lemon-peel  fhred,  a little  beaten  mace,  nut- 
meg, Cayenne,  dale  bread  crumbs,  and  beef-fuet  an  equal 
quantity,  mix  all  together  with  an  egg. 

To  boil  Partridges . 

Put  them  in  a good  deal  of  water,  let  them  boil  quick; 
fifteen  minutes  will  be  fufficient.  For  fauce,  take  a quarter  of  a 
pint  of  cream  and  a piece  of  frefh  butter  as  big  as  a walnut, 
llir  it  one  W3y  till  it  is  melted,  and  pour  it  into  the  difli. 

Or  this  fauce:  take  a bunch  of  celery  clean  waflied,  cut  all 
the  white  very  fmall,  wafh  it  again  very  clean,  put  it  into  a 
fauce-pan  with  a blade  of  mace,  a little  beaten  pepper,  and  a 
very  little  fait ; put  to  it  a pint  of  water,  let  it  boil  till  the  water 
is  juft  wafted  away,  then  a id  a quarter  of  a pint  of  cream  and’ 
a piece  of  butter  rolled  in  flour;  ftir  all  together,  and  when  it  is 
thick  and  fine  pour  it  over  the  birds. 

Or  this  fauce:  take  the  livers  and  bruife  them  fine,  fome 
patfley  chopped  fine,  melt  a little  nice  frefti  butter,  and  then 
add  the  livers  and  parfley  to  it,  fqueeze  in  a little  lemon,  juft 
give  it  a boil,  and  pour  over  the  birds. 

Or  this  fauce  : take  a quarter  of  a pint  of  cream,  the  yolk  of 
an  egg  beat  fine,  a little  grated  nutmeg,  a little  beaten  mace,  a 
piece  of  butter  as  big  as  a nutmeg  rolled  in  flour,  and  one 
Ipoonfu!  of  white  wine;  ftir  all  together  one  way,  when  fine 
and  thick  pour  it  over  the  birds.  You  may  add  a few  mulh- 
rooms. 

Or  this  fauce  ; take  a few  mufbrooms  frefti  peeled  and  wafh 
them  clean,  put  them  in  a fauce-pan  with  a little  fait,  put  them 
over  a quick  fire,  let  them  boil  up,  then  put  in  a quarter  of  a 
pint  of  cream  and  a )it,tle  nutmeg;  fhake  them  together  with  a 
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very  little  piece  of  butter  rolled  in  flour,  give  it  two  or  three 
ihakes  over  the  fire,  three  or  four  minutes  will  do;  then  pour 
it  over  the  birds. 

Or  this  fauce : boil  half  a pound  of  rice  verv  tender  in  beef- 
gravy;  feafon  it  with  pepper  and  fait,  and  pour  over  your  birds. 
T'hefe  fauces  do  for  boiled  fowls  ; a quart  of  gravy  will  be 
enough,  and  let  it  boil  till  it  is  quite  thick. 

To  drefs  Partridges  a la  Braife. 

Take  two  brace,  trufs  the  legs  into  the  bodies,  lard  them, 
feafon  with  beaten  mace,  pepper,  and  fait;  take  a dew-pan,  lay 
flices  of  bacon  at  the  bottom,  then  flices  of  beef,  and  then  flices 
of  veal,  all  cut  thin,  a piece  of  carrot,  an  onion  cut  fmall,  a 
bundle  of  fwcet  herbs,  andpfome  whole  pepper;  lay  the  par- 
tridges with  the  bread  downwards,  lay  fome  thin  flices  of  beef 
and  veal  over  them,  and  fome  parfley  fhred  fine;  cover  them 
and  let  them  flew  eight  or  ten  minutes  over  a flow  fire,  then 
give  your  pan  a fhake,  and  pour  in  a pint  of  boiling  water; 
cover  it  clofe  and  let  it  flew  half  an  hour  over  a little  quicker 
fire  ; then  take  out  your  birds,  keep  them  hot,  pour  into  the 
pan  a pint  of  thin  gravy,  let  them  boil  till  there  is  about  half  a 
pint,  then  drain  it  off,  and  fkim  off  all  the  fat:  in  the  mean 
time  have  a veal  fweetbread  cut  final’,  truffles  and  morels, 
cock’s- combs  and  fowls  livers,  dewed  in  a pint  of  good  gravy 
half  an  hour,  fome  artichoke  bottoms  and  afparagus-tops,  both 
blanched  in  warm  water,  and  a few  rr.ufhrooms;  then  add  the 
other  gravy  to  this,  and  put  in  your  partridges  to  heat ; if  it  is 
not  thick  enough,  take  a piece  of  butter  rolled  in  flour  and  tofs 
up  in  it;  if  you  will  be  at  the  expence,  thicken  it  with  veal  and 
ham  cullis,  but  it  will  be  full  as  good  without. 

To  make  Partridge  Panes. 

Take  two  roafled  partridges  and  the  flefh  of  a large  fowl, 
a little  parboi'ed  bacon,  a little  marrow  or  fweet  fuet  chopped 
very  fine,  a few  mulhrooms  and  morels  chopped  fine,  truffles 
and  aitichoke-bottoms ; feafon  with  beaten  mace,  pepper,  a lit- 
tle nutmeg,  fait,  fweet  herbs  chopped  fine,  and  the  crumb  of  a 
two- penny  loaf  foaked  in  hot  gravy;  mix  all  well  together  with 
the  yolks  of  two  eggs,  make  your  panes  on  paper  of  a round 
figure  and  the  thi.cknefs  of  an  egg,  at  a proper  didance  one 
from  another,  dip  the  point  of  a knife  in  the  yolk  of  an  egg  in 
order  to  diape  them,  bread  them  neatly,  and  bake  them  a quar- 
ter of  an  hour  in  a quick  oven:  obferve  that  the  truffles  and 
mt  rels  be  boiled  tender  in  the  gravy  you  foak  the  bread  in. 
Serve  them  up  for  a fide-difli,  or  they  will  ferve  to  garnidi  the 
above  did),  which  will  be  a very  fine  one  for  a fird  courfe. 

N.B.  When 
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ft  g'  When  you  have  cold  fowls  in  the  houfe,  this  makes  a 
pretty  addition  in  an  entertainment* 

To  flew  Partridges. 

Truss  your  partridges  as  for  roafting,  fluff  the  craws,  and 
lard  them  down  each  fide  of  the  bread ; then  roll  a lump  of 
butter  in  pepper,  fait,  and  beaten  mace,  and  put  it  into  the  bel- 
lies, few  up  the  vents,  dredge  them  well  and  fry  them  a light 
brown;  then  put  them  into  a ftew-pan  with  a quart  of  good 
gravy,  a fpoonful  of  Madeira  wine,  the  fame  of  mulhroom 
catchup,  a tea-fpoonful  of  lemon-pickle,  and  half  the  quantity 
of  mulhroom  powder,  one  anchovy,  half  a lemon,  a fprig  of 
fweet  marjoram;  cover  the  pan  clofe  and  flew  them  half  an 
hour,  then  take  them  out  and  thicken  the  gravy,  boil  it  a little 
and  pour  it  over  the  partridges,  and  Jay  round  them  artichoke- 
bottoms  boiled  and  cut  in  quarters,  and  the  yolks  of  four  hard 
eggs,  if  agreeable. 

To  flew  Partridges , a fecovd  Way — much  more  expenflve. 

Take  three  partridges  when  drelTed,  finge  them,  blanch  and 
beat  three  ounces  of  almonds,  and  grate  the  fame  quantity  of 
line  white  bread,  chop  three  anchovies,  mix  them  with  fix 
ounces  of  butter,  fluff  the  partridges,  and  few  them  up  at  both 
ends;  trufs  them  and  wrap  flices  of  fat  bacon  round  them,  half 
roaft  them,  then  take  one  and  pull  the  meat  off  the  breaft,  and 
beat  it  in  a marble  mortar  with  the  force-meat  it  was  fluffed 
with;  have  ready  a flrong  gravy  made  of  ham  and  veal, 
ftrain  it  into  a ftew-pan,  then  take  the  bacon  off  the  other  two, 
wipe  them  clean  and  put  them  into  the  gravy  with  a good  deal 
of  lhalots,  let  them  flew  till  tender,  then  take  them  out,  and 
boil  the  gravy  till  it  is  almoft  as  thick  as  bread  fauce,  then  add 
to  it  a glafs  of  fweet  oil,  the  fame  of  Champagne,  and  the  juice 
of  a China  orange;  put  your  partridges  in  and  make  them  hot. 
Garnilh  with  flices  of  bacon  and  lemon. 

To  flew  Partridges  or  Pigeons  with  red  or  white  Cabbage. 

Skewer  them  neatly,  feafon  them  with  Cayenne,  fair,  and 
beaten  mace,  fry  them  in  butter  not  too  brown,  put  them  into 
a flew-pan  with  a little  brown  gravy,  cover  them  clofe,  and 
flew  them  gently  till  tender,  keep  turning  them  over.  Prepare 
the  cabbage  thus  : take  red  cabbage  when  touched  with  froft, 
cut  it  round  as  you  would  to  pickle,  wafh  it,  put  it  into  a ftew- 
pan,  with  three  ounces  of  butter,  a pint  of  fpring  water,  a little 
Cayenne  and  fait,  a halfpenny  worth  of  cochineal  beat,  cover 
it  clofe,  flew  it  gently  quite  tender,  pour  out  fome  of  the  liquor, 
and  put  in  fome  of  the  gravy  that  the  pigeons  arc  ftewed  in, 

fqueeze 
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fqueeze  in  juice  of  lemon  fo  as  to  make  it  tafte,  and  a fpoc-n- 
ful  of  melted  butter,  and  give  it  a boil,  lay  your  pigeons  or  par- 
tridges on  the  did),  with  the  remainder  of  the  gravy  they  were 
ftewed  in  ; lay  the  cabbage  over  and  about  them,  fo  fend  them 
up  ; do  white  or  green  cabbage  the  fame  way  cut  into  quarters, 
leaving  out  the  cochineal  ; this  may  be  fent  up  without  meat, 
but  remember  to  ufe  a little  gravy. 

To  roajl  Pheafants. 

Pick  and  draw  a brace  of  pheafants,  and  finge  them,  lard  one 
with  bacon  but  not  the  other,  fpit  them,  road  them  fine,  and 
paper  them  all  over  the  bread;  when  they  are  juft  done,  flour 
and  bade  them  with  a little  nice  butter,  and  let  them  have  a 
fine  white  froth  ; then  take  them  up,  and  pour  good  gravy  in 
the  difh,  and  bread-fauce  in  boats  or  bafons. 

Or  you  may  put  water- crefles,  with  gravy  in  the  difh,  and 
Jay  the  crefles  under  the  pheafants. 

Or  you  may  make  celery-fauce,  ftewed  tender,  drained  and 
mixed  with  cream,  and  poured  into  the  difh. 

If  you  have  but  one  pheafant,  take  a large  fowl  about  the 
bignefs  of  a pheafant,  pick  it  nicely  with  the  head  on,  draw  it, 
and  trufs  it  with  the  head  turned  as  you  do  a pheafant’s,  lard 
the  fowl  all  over  the  bread  and  legs  with  bacon  cut  in  little 
pieces ; when  roaded  put  them  both  in  a difh,  and  nobody 
will  know  it.  They  will  take  three  quarters  of  an  hour  doing, 
and  the  fire  mud  not  be  too  brifk.  Put  gravy  in  the  difh,  and 
garnifh  with  water-crefies. 

A flawed  Pheafant. 

Take  your  pheafant  and  dew  it  in  veal  gravy,  take  arti- 
choke-bottoms parboiled,  fome  chefnuts,  roafled  and  blanched  ; 
when  your  pheafant  is  enough  (but  it  mud  dew  till  there  is 
jud  enough  for  fauce,  then  (kirn  it),  put  in  the  chefnuts  and 
artichoke-bottoms,  a little  beaten  mace,  pepper  and  fait  enough 
to  feafon  it,  and  a glafs  of  white  wine ; if  you  do  not  think  it 
thick  enough,  thicken  it  with  a little  piece  of  butter  rolled  in 
flour  : fqueeze  in  a little  lemon,  pour  the  fauce  over  the 
pheafant,  and  have  fome  force-meat  balls  fried  and  put  into 
the  difh. 

N.  E.  A good  fowl  will  do  full  as  well,  truffed  with  the 
head  on  like  a pheafant.  You  may  fry  faufages  indead  of 
force-meat  balls. 

To  drefs  a Pheafant  a la  Braife. 

Lay  a layer  of  beef  all  over  your  pan,  then  a layer  of  vea., 
a little  piece  of  bacon,  a piece  of  carrot,  an  onion  duck  with 

eloves. 
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cloves,  a blade  or  two  of  mace,  a fpoonful  of  pepper  black  and 
white,  and  a bundle  of  fweet  herbs  ; then  lay  in  the  pheafant, 
jay  a layer  of  veal  and  then  a layer  of  beef  to  cover  it,  fet  it 
on  the  fire  five  or  fix  minutes,  then  pour  in  two  quarts  of  boil- 
ing gravy  ; cover  it  clofe  and  let  it  flew  very  foftly  an  hour 
and  a half,  then  take  up  your  pheafant,  keep  it  hot,  and  let 
the  gravy  boil  till  there  is  about  a pint  ; then  (Lain  it  off  and 
put  it  in  again,  and  put  in  a veal  fweetbread,  firft  being  ffewed 
with  the  pheafant  ; then  put  in  fome  truffles  and  morels,  fome 
livers  of  fowls,  artichoke-bottoms,  and  afparagus-tops  (if  you 
have  them)  ; let  thefe  fimmer  in  the  gravy  about  five  or  fix  mi- 
nutes, then  add  two  fpoonfuls  of  catchup,  two  of  red  wine, 
and  a little  piece  of  butter  rolled  in  flour,  a fpoonful  of  brown- 
ing, {hake  all  together,  put  in  your  pheafant,  let  them  ftew 
all  together  with  a few  mufhrooms  about  five  or  fix  minutes 
more,  then  take  up  your  pheafant  and  pour  your  rab;oo  all 
over,  with  a few  force-meat  balls.  Garnifh  with  lemon.  You 
may  lard  it,  if  you  choofe. 

To  boll  a Pheafant. 

Take  a fine  pheafant,  boil  it  in  a good  deal  of  water,  keep 
your  water  boiling  ; half  an  hour  will  do  a fmall  one,  and  three 
quarters  of  an  hour  a large  one.  Let  your  fauce  be  celery 
ffewed  and  thickened  with  cream,  and  a little  piece  of  butter 
rolled  in  Hour  ; take  up  the  pheafant,  and  pour  the  fauce  all 
over.  Garnifh  with  lemon.  Obferve  to  ftew  your  celery  fo 
that  the  liquor  will  not  be  all  wafted  away  before  you  put  your 
cream  in  3 if  it  wants  fait,  put  in  fome  to  your  palate. 

To  faltnec  a Snipe  qr  Woodcock. 

Half  roaft  them  and  cut  them  in  quarters,  put  them  in  a 
ffew-pan  with  a little  gravy,  rwo  fhalots  chopt  fine,  a glafs  of 
red  wine,  a little  fait  and  Cayenne  pepper,  the  juice  of  half 
a lemon  ; ftew  them  gently  for  ten  minutes,  and  put  them  on 
a toaft  ferved  the  fame  as  for  roafting,  and  fend  them  up  hot, 
Garnifh  with  lemon. 

Snipes  in  a Surtout , or  Woodcocks . 

Take  force-meat  made  with  veal,  as  much  beef-fuet 
chopped  and  beat  in  a mortar,  with  an  equal  quantity  of 
crumbs  of  bread  ; mix  in  a little  beaten  mace,  pepper  and  fait, 
fome  parfley,  and  a little  fweet  herbs,  mix  it  with  the  yolk  of 
an  egg  : lay  fome  of  this  meat  round  the  difh,  then  lay  in  the 
fnipes,  being  firft:  drawn  and  half  roafted.  Take  care  of  the 
trail  ; chop  it  and  throw  it  all  over  the  difh. 

Take  fome  good  gravy,  according  to  the  bignefs  of  your  fur- 
tout,  fome  truffles  and  morels,  a few  rnufhrooms,  a fweetbread 

cut 
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cut  into  pieces,  and  artichoke-bottoms  cut  fmall  ; let  all  ftew 
together,  lhake  them,  and  take  the  yolks  of  two  or  three  eggs 
(according  as  you  want  them),  beat  them  up  with  a fpoonful  or 
two  of  white  wine,  ftir  all  together  one  way,  when  it  is  thick 
take  it  off,  let  it  cool,  and  pour  it  into  the  furtout ; have  the 
yolks  of  a few  hard  eggs  put  in  here  and  there ; feafon  with 
beaten  mace,  pepper,  and  fait,  to  your  tafte ; cover  it  with 
the  force-meat  all  over  ; rub  the  yolks  of  eggs  all  over  to 
colour  it,  then  fend  it  to  the  oven.  Half  an  hour  does  it,  and 
fend  it  hot  to  table. 

To  boil  Snipes  or  Woodcocks . 

Boil  them  in  good  flrong  broth,  or  beef  gravy  made  thus  : 
take  a pound  of  beef,  cut  it  into  little  pieces,  put  it  into  two 
quarts  of  water,  an  onion,  a bundle  of  fweet  herbs,  a blade  or 
two  of  mace,  fix  cloves,  and  fome  whole  pepper  ; cover  it 
clofe,  let  it  boil  till  about  half  wafted,  then  ftrain  it  off,  put 
the  gravy  into  a fauce-pan  with  fait  enough  to  feafon  it;  take 
the  fnipes  and  gut  them  clean  (but  take  care  of  the  guts),  put 
them  into  the  gravy  and  let  them  boil,  cover  them  clofe,  and 
ten  minutes  will  boil  them  : in  the  mean  time,  chop  the  guts 
and  liver  fmall,  take  a little  of  the  gravy  the  fnipes  are  boiling 
in,  and  ftew  the  guts  in,  with  a blade  of  mace  ; take  fome 
crumbs  of  bread,  and  have  them  ready  fried  in  a little  frefh 
butter  crifp,  of  a fine  light  brown  ; you  muft  take  about  as 
much  bread  as  the  infide  of  a ftale  roll,  and  rub  them  fmall 
into  a clean  cloth  ; when  they  are  done,  let  them  ftand  ready 
in  a plate  before  the  fire. 

When  your  fnipes  are  ready,  take  about  half  a pint  of  the 
liquor  they  are  boiled  in,  and  add  to  the  guts  two  fpoonfuls  of 
red  wine,  and  a piece  of  butter  as  big  as  a walnut,  rolled  in  a 
little  flour  5 fet  them  on  the  fire,  fhake  your  fauce-pan  often 
(but  do  not  ftir  it  with  a fpoon)  till  the  butter  is  all  melted, 
then  put  in  the  crumbs,  give  your  fauce-pan  a lhake,  take  up 
your  birds,  lay  them  in  the  dilh,  arid  pour  this  fauce  over 
them.  Garnilh  with  lemon. 

To  drcfs  Ortolans. 

Spit  them  fideways,  with  a vine-leaf  between  ; bafte  them 
with  butter,  and  have  fried  crumbs  of  bread  round  the  dilh. 
Drefs  quails  the  fame  way. 

To  drefs  Ruffs  and  Rees. 

These  birds  are  found  in  Lincolnlhire  and  the  Ifle  of  Ely: 
the  food  proper  for  them  is  new  milk  boiled  and  put  over 

white  bread,  or  white  bread  boiled  in  milk,  with  a little  fine 
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fugar  ; and  be  careful  to  keep  them  in  fcparate  cages  : they 
feed  very  faft,  and  will  die  of  their  fat  if  not  killed  in  time  ; 
when  you  kill  them,  flip  the  fkin  off  the  head  and  neck  with 
the  feathers  on,  then  pluck  and  draw  them  ; when  you  roaft 
them,  put  them  a good  diftance  from  the  fire,  if  the  fire  be 
good  they  will  take  about  twelve  minutes  ; when  they  are 
roafted,  flip  the  fkin  on  again  with  the  feathers  on,  fend  them 
ud  with  the  gravy  under  them  made  the  fame  as  for  the  pheafant, 
and  bread- fauce  in  a boat,  and  crifp  crumbs  of  bread  round  the 
edge  of  the  difh. 

To  drefs  Larks. 

Put  them  on  a bird-fpit,  tie  them  on  another  fpit,  and 
roaft  them  twenty-five  minutes  with  a gentle  fire  ; put  them 
in  a difh  with  crumbs  of  bread  fried  brown,  or  you  may  put  a 
toaft  under  with  gravy  and  butter,  or  gravy  only. 

To  drefs  Larks  Pear  Fafhion, 

You  muft  trufs  the  larks  clofe  and  cut  off  the  legs,  feafon 
them  with  fait,  pepper,  cloves,  and  mace  ; make  a force-meat 
thus  : take  a veal  fweeibread,  as  much  beef-fuet,  a few  morels 
and  mufhrooms,  chop  all  fine  together,  fome  crumbs  of  bread, 
a few  fweet  herbs,  and  a little  lemon-peel  cut  fmall,  mix  all 
together  with  the  yolk  of  an  egg,  wrap  up  the  larks  in  force- 
meat, and  fhape  them  like  a pear,  ftitk  one  leg  on  the  top  like 
the  ftalk  of  a pear,  rub  them  over  with  the  yolk  of  an  egg 
and  crumbs  of  bread,  bake  them  in  a gentle  oven,  ferve  them 
without  fauce:  or  they  will  make  a good  garnifh  to  a very  fine 
difh. 

You  may  ufe  veal,  if  you  have  not  a fweetbread. 

To  drefs  Plovers. 

To  two  plovers  take  two  artichoke-bottoms  boiled,  fome 
chefnuts  roafted  and  blanched,  fome  fkirrets  boiled,  cut  all  very 
fmall,  mix  it  with  fome  marrow  or  beef-fuet,  the  yolks  of  two 
hard  eggs,  chop  all  together,  feafon  with  pepper,  fait,  nutmeg, 
and  a little  fweet  herbs  ; fill  all  the  bodies  of  the  plovers,  lay 
them  in  a fauce-pan,  put  to  them  a pint  of  gravy,  a glafs  of 
white  wine,  a blade  or  two  of  mace,  fome  roafted  chefnuts 
blanched,  and  artichoke-bottoms  cut  into  quarters,  two  or 
three  yolks  of  eggs,  and  a little  juice  of  lemon  ; cover  them 
clofe  and  let  them  ftew  very  foftly  an  hour.  If  you  find  the 
fauce  is  nqt  thick  enough,  take  a piece  of  butter  rolled  in  flour 
and  put  into  the  fauce  ; (hake  it  round,  and  when  it  is  thick 
take  up  your  plovers,  and  pour  the  fauce  oyer  them.  Garnifh 
with  roafled  chefnuts. 
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Ducks  are  very  good  done  this  way. 

It  they  are  well  fed  they  need  no  butter,  being  fat  enough 
of  themfelves. 

Or  boil  them  in  good  celery-faucc,  either  white  or  brovvnj 
juft  as  you  like. 

The  fame  way  you  may  drefs  wigeons. 

N.  B.  The  beft  way  to  drefs  plovers,  is  to  roaft  them  the 
fame  as  woodcocks,  with  a toaft  under  them,  and  gravy  and 
butter. 

Jugged  Hare. 

Cut  it  into  little  pieces,  lard  them  here  and  there  with 
little  flips  ot  bacon,  ieafon  them  with  Cayenne  pepper  and 
fait,  put  them  jnto  an  earthen  jug,  with  a blade  or  two  of 
mace,  an  onion  ftuck  with  cloves,  and  a bundle.of  fweet  herbs ; 
cover  the  jug  or  jar  you  do  it  in  fo  clofe  that  nothing  can  get  in, 
then  fet  it  in  a pot  of  boiling  water,  and  three  hours  will  do 
it  ; then  turn  it  out  into  the  di(h,  and  take  out  the  onion  and 
fweet  herbs,  and  fend  it  to  table  hot.  If  you  do  not  like  it 
larded,  leave  it  out. 

To  jug  a Hare , a fecoud  W ay An  excellent  Receipt. 

Cut  a hare  to  pieces,  but  do  not  wafh  it  ; feafon  it  with 
an  onion  fhred  fine,  thyme,  parfley,  favoury,  marjoram,  lemcn-» 
peel,  pepper,  fait,  and  half  a nutmeg;  ftrew  all  thefe  over  your 
hare,  flice  fome  fat  bacon  thin,  then  put  the  hare  into  an  earthen 
jug,  without  any  water,  and  put  a layer  of  hare  and  a layer  of 
bacon  ; ftop  it  clofe  with  a cloth  tied  on,  and  cover  it  with 
a tile,  put  it  in  a pot  of  cold  water,  and  let  it  boil  three  hours. 
When  you  take  it  up,  fhake  in  fome  frefh  butter  till  it  is 
melted  ; garnifh  with  lemon. 

Flcrendine  Hare. 

Take  a full  grown  hare  and  let  it  hang  four  or  five  days 
before  you  cafe  it  ; leave  the  ears  on,  and  take  out  all  the 
bones  except  the  head,  which  muft  be  left  whole  ; lay  the 
hare  on  the  drefl'er,  and  put  in  the  following  force-meat  ; take 
the  crum'ns  of  a penny  loaf,  the  liver  fhred  fine,  half  a pound 
of  fat  bacon  feraped,  a glafs  of  red  wine,  fome  fweet  herbs 
chopped  fine,  feafon  with  pepper,  fait,  and  nutmeg,  an  an- 
chovy chopped  fine,  the  yolks  of  two  eggs,  mix  all  together  and 
put  into  your  hare’s  belly,  roll  it  up  to  the  head,  (kewer  it 
with  the  head  and  ears  leaning  back,  and  tie  it  with  pack- 
thread-as  you  would  a collar  of  veal,  wrap  it  in  a cloth,  and 
boil  it  one  hour  and  a half  in  a fiew-pan  (covered  clofe),  with 
two  quarts  of  water  ; as  foon  as  the  liquor  is  reduced  to  a 
quart,  add  a pint  of  red  wine,  a fpoonful  of  lemon-pickle,  one 
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of  catchup,  and  one  of  browning;  then  take  out  your  hare,  and 
flew  the  gravy  till  it  is  reduced  to  a pint,  thicken  it  with  but- 
ter rolled  in  flour  ; put  the  hzwe  in  the  dilh,  and  pour  the 
fauce  over  it  ; pull  the  jaw-bones  out,  and  put  them  in  the 
eyes  ; put  fome  force-meat  balls  and  truffles  round  it ; and 
oarnifh  with  water-creffes. 

O 

To  fcare  a Hare. 

Lard  a hare,  and  put  a pudding  in  the  belly  ; put  it  into 
a pot  or  fifli-kettle,  then  put  to  it  two  quarts  of  ftrong-drawn 
gravy,  one  of  red  wine,  a whole  lemon  cut,  a faggot  of  fweet 
herbs,  nutmeg,  pepper,  a little  fait,  and  fix  cloves  ; cover  it 
clofe,  and  ftew  it  over  a flow  fire  till  it  is  three  parts  done  ; 
then  take  it  up^jfut  it  into  a difh,  and  ftrew  it  over  with  crumbs 
of  bread,  fweet  herbs  chopped  fine,  fome  lemon-peel  grated, 
and  half  a nutmeg;  fet  it  before  the  fire,  and  bafte  it  till  it  is  of 
a fine  light  brown  ; in  the  mean  time,  take  the  fat  off  your 
gravy,  and  thicken  it  with  the  yolk  of  an  egg  ; take  fix 
eggs  boiled  hard  and  chopped  fmall,  fome  pickled  cucum- 
bers cut  very  thin  : mix  thefe  with  the  fauce,  and  pour  it  into 
the  difh. 

A fillet  of  mutton  or  neck  of  venifon  may  be  done  the 
fame  way. 

N.  B.  You  may  do  rabbits  the  fame  way,  but  it  muft  be  vea! 
gravy  and  white-  wine,  adding  mufhrooms  for  cucumbers. 

To  Jlew  a Hare . 

Cut  it  into  pieces,  and  put  it  into  a ftew-pan,  with  a blade 
or  two  of  mace,  fome  whole  pepper  black  and  white,  an  onion 
fluck  with  cloves,  a bundle  of  fweet  herbs,  and  a nutmeg  cut 
to  pieces,  and  cover  it  with  water;  cover  the  ftew-pan  clofe, 
*ec  ^ ftew  till  the  hare  is  tender,  but  not  too  much  done  : 
then  take  it  up,  and  with  a fork  take  out  the  hare  int^a  clean 
pan,  ftrain  the  fauce  through  a coarfe  fieve,  empty  all  out  of 
ihe  pan,  put  in  the  hare  again  with  the  fauce,  take  a piece  of 
butter  as  big  as  a walnut,  rolled  in  flour,  and  put  in  likewife 
one  (poonful  of  catchup  and  a gill  of  red  wine  ; ftew  all  to- 
gether (with  a few  frefh  mufhrooms  or  pickled  ones,  if  you 
have  any)  till  it  is  thick  and  fmooth  ; then  difh  it  up  and  fend 
it  to  table.  You  may  cut  a hare  in  two,  and  ftew  the  fore- 

quarters  thus,  and  roaft  the  hind-cuarters  with  a pudding  in 
the  belly.  * v 5 

To  hodge-podge  a Hare. 

Cut  the  hare  in  pieces  as  you  do  for  ftewing,  and  put  it 
into  the  pitcher,  with  two  or  three  onions,  fome  fait,  and  a* 
imle  pepper,  a bunch  of  fweet  herbs,  and  a piece  of  butter : 

ftop 
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flop  the  pitcher  very  dofe,  that  no  fleam  may  get  out,  fet  it  »n 
a kettle  full  of  boiling  water,  keep  the  kettle  filled  up  as  the 
water  wafles  ; let  it  flew  four  or  five  hours  at  leaft.  You 
may,  when  you  firft  put  in  the  hare  into  the  kettle,  put  in 
lettuce,  cucumbers,  celery,  and  turnips,  if  you  like  it  better. 

A Hare  Civet. 

Bone  the  hare,  and  take  out  all  the  finews  ; cut  one  half  in 
thin  flices,  and  the  other  half  in  pieces  an  inch  thick,  flour 
them,  and  fry  them  in  a little  frefh  butter  as  collops,  quick,  and 
have  ready  fome  gravy  made  good  with  the  bones  of  the  hare 
and  beef,  put  a pint  of  it  into  the  pan  to  the  hare,  fome  muf- 
tard,  and  a little  alder  vinegar  ; cover  it  clofe,  and  let  it  do 
foftly  till  it  is  as  thick  as  cream,  then  difli  it  up,  with  the  head 
in  the  middle. 

Portuguefe  Rabbits, 

Get  fome  rabbits,  trufs  them  chicken- fafhion,  the  head 
mud  be  cut  off,  and  the  rabbit  turned  with  the  back  upwards, 
and  two  of  the  legs  ftripped  to  the  claw-end,  and  fo  trufled  with 
two  fkewers.  Lard  them,  and  roaft  them  with  what  fauce  you 
pleafe.  If  you  want  chickens,  and  they  are  to  appear  as  fuch, 
they  Hiuft  be  drefled  in  this  manner  : fend  them  up  hot  with 
gravy  in  the  difh,  and  garnifli  with  lemon  and  beet-root. 

Rabbits  Surprife. 

Roast  two  half-grown  rabbits,  cut  ofF  the  heads  clofe  to 
the  fhoulders  and  the  firft  joints;  then  take  off  all  the  lean 
meat  from  the  back-bones,  cut  it  fmall,  and  tols  it  up  with  fix 
or  feven  fpoonfuls  of  cream  and  milk,  and  a piece  of  butter  as 
big  as  a walnut,  rolled  in  flour,  a little  nutmeg  and  a little  fait, 
{hake  all  together  till  it  is  as  thick  as  good  cream,  and  fet  it  to 
cool : then  make  a force-meat,  with  a pound  of  veal,  a pound 
of  fuet,  as  much  crumbs  of  bread,  two  anchovies,  a little  piece 
of  lemon-peel  cut  fine,  a little  fprig  of  thyme,  and  a little  nut- 
meg grated  ; let  the  veal  and  fuet  be  chopped  very  fine  and 
beat  in  a mortar,  then  mix  it  all  together  with  the  yolks  of  two 
raw  eggs  ; place  it  all  round  the  rabbits,  leaving  along  trough 
in  the  back-bone  open  that  you  think  will  hold  the  meat  you 
cut  out  with  the  fauce ; pour  it  in  and  cover  it  with  the  force- 
meat, fmooth  it  all  over  with  your  hand  as  well  as  you  can  with 
a raw  egg,  make  it  fquare  at  both  ends,  throw  on  a little  grated 
bread,  and  butter  a mazarine,  or  pan,  and  take  them  from  the 
dreffer  where  you  formed  them,  arid  place  them  on  it  very 
carefully.  Bake  them  three  quarters  of  an  hour  till  they  are 
of  a fine  brown  colour.  Let  your  fauce  be  gravy  thickened 
with  butter  and  the  juice  of  a lemon;  lay  them  into  the  difli, 
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and  pour  in  the  fauce.  Garnifh  with  orange  cut  into  quar- 
ters, and  ferve  it  up  for  a firft  courfe. 

To  drefs  Rabbits  in  Cajferole. 

Divide  the  rabbits  into  quarters ; you  may  lard  them  or 
not  (juft  as  you  pleafe),  ftiake  fome  flour  over  them  and  fry 
them  with  lard  or  butter,  then  put  them  into  an  earthen  pipkin 
with  a quart  of  good  broth,  a glafs  of  white  wine,  a little 
pepper  and  fait  (if  wanted),  a bunch  of  fweet  herbs,  and  a piece 
of  butter  as  big  as  a walnut,  rolled  in  flour  j cover  them 
clofe  and  let  them  flew  half  an  hour,  then  difh  them  up  and 
pour  the  fauce  over  them.  Garnifh  with  Seville  orange,  cut 
into  thin  flices  and  notched  ; the  peel  that  is  cut  out  lay  prettily 
between  the  flices. 

To  make  a Curry  the  Indian  Way. 

Take  two  fmall  chickens,  fkin  them  and  cut  them  as  for 
a fricaflee,  wafh  them  clean,  and  flew  them  in  about  a quart  of 
water  for  about  five  minutes,  then  (train  off  the  liquor  and  put 
the  chickens  in  a clean  difh  ; take  three  large  onions,  chop  them, 
fmall  and  fry  them  in  about  two  ounces  of  butter,  then  put  in 
the  chickens  and  fry  them  together  till  they  are  brown  ; take  a 
quarter  of  an  ounce  of  turmeric,  a large  fpoonful  of  ginger 
and  beaten  pepper  together,  and  a little  fait  to  your  palate, 
ftrew  all  thefe  ingredients  over  the  chickens  whilft  frying,  then 
pour  in  the  liquor  and  let  it  flew  about  half  an  hour,  then  put 
in  a quarter  of  a pint  of  cream  and  the  juice  of  two  lemons, 
and  ferve  it  up.  The  ginger,  pepper,  and  turmeric  muft  be 
beat  very  fine. 

To  boil  the  Rice . 

Put  two  quarts  of  water  to  a pint  of  rice,  let  it  boil  till 
you  think  it  is  done  enough,  then  throw  in  a fpoonful  of  fait  and 
turn  it  out  into  a cullender  } then  let  it  ftand  about  five  minutes 
before  the  fire  to  dry,  and  ferve  it  up  in  a difh  by  itfelf.  Difh 
it  up  and  fend  it  to  table ; the  rice  in  a difh  by  itfelf. 

Another  Way  to  make  a Curry  ; eaf;er,  and  much  approved . 

Fry  your  chickens  or  rabbits  a light  brown,  fry  three  onions 
and  put' to  them,  add  fome  water,  Cayenne  pepper,  fait,  and 
two  large  fpoonfuls  of  curry  powder  ; cover  your  pan  clofe  and 
fet  it  over  the  fire  to  flew  all  together  till  your  gravy  is  thick, 
then  put  in  a few  pickles  chopped  fmall,  and  half  the  juice  of  a 
lemon. 

You  may  make  it  of  veal  or  mutton  the  fame  way.  The 
chickens  or  rabbits  are  to  be  cut  up  as  for  a fricaflee. 
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To  boil  the  Rice, 

Let  the  rice  be  well  picked  and  wafhed,  put  it  into  a tin 
pan  that  (huts  'clofe,  with  water  enough  to  cover  rt  about  an 
inch  ; let  it  boil  with  a little  fait,  very  quick,  till  the  water  is 
reduced  even  with  the  rice,  then  fet  it  high  on  the  fire  and  keep 
it  clofe  covered  till  ready  for  table.  Send  it  up  in  a difh  by 
itfelf. 

To  make  a Pellaw  the  Indian  Way. 

Take  three  pounds  of  rice,  pick  and  wafh  it  very  clean, 
put  it  into  a cullender  and  let  it  drain  very  dry;  take  three 
quarters  of  a pound  of  butter  and  put  it  into  a pan  over  a very 
flow  fire  till  it  melts,  then  put  in  the  rice  and  cover  it  over  very 
clofe  that  it  may  keep  all  the  {team  in  ; add  to  it  a little  fait, 
fome  whole  pepper,  half  a dozen  blades  of  mace,  and  a few 
cloves  ; you  muft  put  in  a little  water  to  keep  it  from  burning, 
then  ftir  it  up  very  often,  and  let  it  flew  till  the  rice  is  foft. 
Boil  two  fowls,  and  a fine  piece  of  bacon  of  about  two  pounds 
weight,  as  common,  cut  the  bacon  into  two  pieces,  lay  it  in  the 
difh  with  the  fowls,  cover  it  over  with  the  rice,  and  garnifh  it 
with  about  half  a dozen  of  hard  eggs  and  a dozen  of  onions  fried 
whole  and  very  brown. 

N.  B.  This  is  the  true  Indian  way  of  drelfing  them. 

Another  Way  to  make  a Pellaw . 

Take  a leg  of  veal  about  twelve  or  fourteen  pounds  weight, 
an  old  cock  fkinned,  chop  both  to  pieces,  put  it  into  a pot  with 
five  or  fix  blades  of  mace,  fome  whole  white  pepper,  and  three 
gallons  of  water,  half  a pound  of  bacon,  two  onions,  and  fix 
cloves;  cover  it  clofe,  and  when  it  boils  let  it  do  very  foftly 
till  the  meat  is  good  for  nothing  and  above  two  thirds  wafted, 
then  ftrain  it ; the  next  day  put  this  foup  into  a fauce-pan  with 
a pound  of  rice,  fet  it  over  a very  flow  fire,  take  great  care  it 
do  not  burn  ; when  the  rice  is  very  thick  and  dry  turn  it  into 
a difh.  Garnifh  with  hard  eggs  cut  in  two,  and  have  roafted 
fowls  in  another  difh. 

N.  B.  You  are  to  obferve,  if  your  rice  fimmers  too  faft  it 
will  burn  when  it  comes  to  be  thick.  It  muft  be  very  thick 
and  dry,  and  the  rice  not  boiled  to  a mummy. 


CHAP. 


MADE  PLAIN  AND  EASY. 


13* 


CHAP.  VII. 

Read  this  Chapter,  and  you  will  find  how  expensive  a 
French  Cook’s  Sauce  is. 

The  French  IVay  of  drcjfmg  Partridges. 

WHEN  they  are  newly  picked  and  drawn,  Tinge  them: 
you  muft  mince  their  livers  with  a bit  of  butter,  fome 
fcraped  bacon,  green  truffles  (if  you  have  any),  parfley,  chim- 
bol,  fait,  pepper,  fweet  herbs,  and  all- fpice  ; the  whole  being 
minced  together,  put  it  into  the  infide  of  your  partridges,  then 
flop  both  ends  of  them,  after  which  give  them  a fry  in  the 
ftew  pan  ; that  being  done,  fpit  them,  and  wrap  them  up  in 
flices  of  bacon  and  paper;  then  take  a ftew-pan,  and  having 
put  in  an  onion  cut  into  flices,  a carrot  cut  into  little  bits,  with 
a little  oil,  give  them  a few  toffes  over  the  fire;  then  moiften 
them  with  gravy,  cull  is,  and  a little  effence  of  ham  ; put 
therein  half  a lemon  cut  in  flices,  four  cloves  of  garlic,  a little 
fweet  bafil,  thyme,  a bay-leaf,  a little  parfley,  chimbol,  two 
glaffes  of  white  wine,  and  four  of  the  carcafes  of  the  par- 
tridges ; let  them  be  pounded,  and  put  them  in  this  fauce  ; 
when  the  fat  of  your  cullis  is  taken  away  be  careful  to  make 
it  relifhing,  and  after  your  pounded  livers  are  put  into  your 
cullis  you  muft  ftrain  them  through  a fieve  ; your  partridges 
being  done,  take  them  off,  as  alfo  take  off  the  bacon  and 
paper,  and  lay  them  in  your  difh  with  your  fauce  over  them. 

This  difh  I do  not  recommend  ; for  I think  it  an  oddjumble 
of  trafh  : by  that  time  the  cullis,  the  effence  of  ham,  and  all 
other  ingredients  are  reckoned,  the  partridges  will  come  to  a 
fine  penny.  But  fuch  receipts  as  this  are  what  you  have  in 
oioft  books  of  Cookery  yet  printed. 

i ' * . \ 

To  make  Effence  of  Ham. 

Take  the  fat  off  a Weftphalia  ham,  cut  the  lean  in  flices 
beat  them  well  and  lay  them  in  the  bottom  of  a ftew-pan,  with 
flices  of  carrots,  parfnips,  and  onions  ; cover  your  pan  and  fet 
it  over  a gentle  fire  ; let  them  ftew  till  they  begin  to  ftick, 
then  fprinkle  on  a little  flour  and  turn  them  ; then  moiften 
with  broth  and  veal  gravy  ;•  feafon  with  three  or  four  mufh- 
i rooms,  as  many  truffles,  a whole  leek,  fome  bafil,  parfley,  and 
half  a dozen  cloves  ; or,  inftead  of  the  leek,  you  may  put  a 
clove  of  garlic ; put  in  fome  crufts  of  bread,  and  let  them  fim- 
mer  over  the  fire  for  three  quarters  of  an  hour,  Srrain  it,  and 
I fet  it  by  for  ufe. 


132  lthe  art  of  cookery 


A Cullis  for  all  Sorts  of  Ragoo. 

HAVING  cut  three  pounds  of  lean  veal  and  half  a pound 
of  ham  into  flices,  lay  it  in  the  bottom  of  a ftew-pan  ; put  in 
carrots  and  parfnips,  and  an  onion  fliced  ; cover  it  and  fet  it 
a-ftewing  over  a ftove  ; when  it  has  a good  colour,  and  begins 
to  (lick,  put  to  it  a little  melted  butter,  and  fhake  in  a little 
flour,  keep  it  moving  a little  while  till  the  flour  is  fried  ; then 
moiften  it  with  gravy  and  broth,  of  each  alike  quantity;  then 
put  in  fome  parfley  and.  bafil,  a whole  leek,  a bay-leaf,  fome 
muftirooms  and  truffles  minced  fmall,  three  or  four  cloves,  and 
the  cruft  of  two  French  rolls ; let  all  thefe  fimmer  together  for 
three  quarters  of  an  hour  ; then  take  out  the  flices  of  veal, 
ftrain  it,  and  keep  it  for  all  forts  of  ragoos.  Now  compute 
the  expence,  and  fee  if  this  difli  cannot  be  dreffed  full  as  well 
without  this  expence. 

A Cullis  for  all  Sorts  of  Butchers'  Meat. 

You  muft  take  meat  according  to  your  company  ; if  ten  or 
twelve,  you  cannot  take  lefs  than  a leg  of  veal  and  a ham,  with 
all  the  fat,  fkin,  and  outfide  cut  off.  Cut  the  leg  of  veal  in 
pieces  about  the  bignefs  of  your  fift,  place  them  in  your  ftew- 
pan,  and  then  the  dices  of  ham,  two  carrots,  an  onion  cut  in 
two  ; cover  it  clofe,  let  it  ftew  foftly  at  firft,  and  as  it  begins 
to  be  brown  take  off  the  cover  and  turn  it,  to  colour  it  on  all 
fides  the  fame  ; but  take  care  not  to  burn  the  meat  ; when  it 
has  a pretty  brown  colour,  moiften  your  cullis  with  broth  made 
of  beef,  or  other -meat ; feafon  your  cullis  with  a little  fweet 
baftl,  fome  cloves,  and  fome  garlic  ; pare  a lemon,  cut  it  in 
flices  and  put  it  into  your  cullis,  with  fome  mufhrooms  ; put 
into  a ftew-pan  a good  lump  of  butter  and  fet  it  over  a flow 
fire,  put  into  it  two  or  three  handfuls  of  flour,  ftir  it  with  a 
wooden  ladle,  and  let  it  take  a colour  ; if  your  cullis  be  pretty 
brown,  you  muft  put  in  fome  flour  ; your  flour  being  brown 
with  your  cullis,  pour  it  very  foftly  into  your  cullis,  keeping 
it  ftirring  with  a wooden  ladle  ; then  let  your  cullis  ftew  foftly, 
and  flam  oft'  all  the  fat,  put  in  two  glafles  of  Champaign,  or 
other  white  wine  ; but  take  care  to  keep  your  cullis  very  thin, 
fo  that  you*  may  take  the  fat  well  off  and  clarify  it.  To  cla-, 
rify  it,  you  muft  put  it  in  a ftove  that  draws  well,  cover  it 
clofe,  and  let  it  boil  without  uncovering  till  it  boils  over  ; 
then  uncover  it  and  take  off  the  fat  that  is  round  the  ftew-pan, 
then  wipe  it  off  the  cover  alfo,  and  cover  it  again.  When 
your  cullis  is  done,  take  out  the  meat  and  ftrain  your  cullis 
through  a filk  drainer.  This  cullis  is  for  all  forts  of  ragoos, 
fowls,  piss,  and  terrines. 

Cullis 
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Cullis  the  Italian  Way. 

Put  into  a ftew-pan  half  a Iadlcful  of  cullis,  as  much  eflence 
of  ham,  half  a ladleful  of  gravy,  as  much  of  broth,  three  or  four 
onions  cut  into  flices,  four  or  five  cloves  of  garlic,  a little 
beaten  coriander-feed,  with  a lemon  pared  and  cut  into  flices,  a 
little  fweet  bafil,  mufhrooms  and  good  oil ; put  all  over  the  fire, 
let  it  ftew  a quarter  of  an  hour,  take  the  fat  well  off  ; let  it  be 
of  a good  tafle,  and  you  may  ufe  it  with  all  forts  of  meat  and 
fifh,  particularly  with  glazed  fifh.  This  fauce  will  do  for  two 
chickens,  fix  pigeons,  quails,  or  ducklings,  and  all  forts  of  tame 
and  wild  fowl.  Now  this  Italian  or  French  fauce,  is  faucy. 

Cullis  of  Craiv-Flfh. 

You  mud  get  the  middling  fort  of  craw-fifh,  put  them  over 
the  fire  feafoned  with  fait,  pepper,  and  onion  cut  in  flices  ; 
being  done,  take  them  out,  pick  them,  and  keep  the  tails  after 
they  are  fcalded,  pound  the  reft  together  in  a mortar ; the  more 
they  are  pounded  the  finer  your  cullis  will  be.  Take  a bit  of 
veal  the  bignefs  of  your  fift,  with  a fmall  bit  of  ham,  an  onion 
cut  into  four,  put  it  in  to  fweat  gently:  if  it  flicks  but  a very 
little  to  the  pan,  powder  it  a little.  Moiften  it  with  broth,  put 
in  it  fome  cloves,  fweet  bafil  in  branches,  fome  mufhrooms, 
with  lemon  pared  and  cut  in  flices  : being  done,  fkim  the  fat 
well  off,  let  it  be  of  a good  tafte  ; then  take  out  your  meat 
with  a fkimmer,  and  go  on  to  thicken  it  a little  with  eflence  of 
ham  ; then  put  in  your  craw-fifh,  and  ftrain  it  off.  Being 
{trained,  keep  it  for  a firft-courfe  of  craw-fifh. 

A White  Cullis. 

Take  a piece  of  veal,  cut  it  into  fmall  bits,  with  fome  thin 
flices  of  ham,  and  two  onions  cut  into  four  pieces  ; moiften 
it  with  broth  feafoned  with  mufhrooms,  a bunch  of  parfley, 
green  onions,  three  cloves,  and  fo  let  it  ftew.  Being  ftewed, 
take  out  all  your  meat  and  roots  with  a fkimmer,  put  in  a few 
crumbs  of  bread,  and  let  it  ftew  foftly  ; take  the  white  of  a 
fowl,  or  two  chickens,  and  pound  it  in  a mortar  • being  well 
pounded,  mix  it  in  your  cullis,  but  it  mud  not  boil,  and  your 
cullis  muft  be  very  white  ; but  if  it  is  not  white  enough,  you 
muft  pound  two  dozen  of  fweet  almonds  blanched,  and  put  into 
your  cullis  ; then  boil  a glafs  of  milk,  and  put  it  into  your 
cullis  ; let  it  be  of  a good  tafte,  and  ftrain  it  off ; then  put  it 
in  a fmall  kettle  and  keep  it  warm.  You  may  ufe  it  for 
white  loaves,  white  cruft  of  bread,  and  bifeuits. 

K 3 Sauce 
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Sauce  for  a Brace  of  Partridges , Pheafants%  or  any  thing  you  pleafe. 

Roast  a partridge,  pound  it  well  in  a mortar  with  the  pini- 
ons of  four  turkies,  with  a quart  of  ftrong  gravy,  and  the  livers 
of  the  partridges,  and  fome  truffles,  and  let  it  fimmer  till  it  be 
pretty  thick;  let  it  Hand  in  a dilh  for  a while,  then  put  two 
glafles  of  Burgundy  into  a ftew-pan,  with  two  or  three  flices  of 
onions,  a clove  or  two  of  garlic,  and  the  above  fauce.  Let  it  (im- 
mer  a few  minutes,  then  prefs  it  through  a hair-bag  into  a ftew- 
pan,  add  the  effence  of  ham,  let  it  boil  for  fome  time,  feafon  it 
with  good  fpice  and  pepper,  lay  your  partridges,  &c.  in  the  difh, 
and  pour  your  fauce  in. 

They  will  ufe  as  many  fine  ingredients  to  flew  a pigeon,  or 
fowl,  as  will  make  a very  fine  difh,  which  is  equal  to  boiling  a 
leg  of  mutton  in  Champaign. 

It  would  be  needlefs  to  name  any  more,  though  you  have 
much  more  expenfive  fauce  than  this:  however,  I think  here  is 
enough  to  (hew  the  folly  of  thefe  fine  French  cooks.  In  their 
own  country,  they  will  make  a grand  entertainment  with  the 
expence  of  one  of  thefe  difhes;  but  here  they  want  the  little 
petty  profit  ; and  by  this  fort  of  legerdemain,  fome  fine  eftates 
are  juggled  into  France. 


CHAP.  VIII. 

To  make  a Number  of  pretty  little  Difhes  fit  for  a Supper  or 
Side-difh,  and  little  Corner-difhes  for  a great  Table;  and 
the  reft  you  have  in  the  Chapter  for  Lent. 

Hogs'  Ears  forced. 

fy'AKE  four  hogs’  ears  and  half  boil  them,  or  take  them 
foufed;  make  a force-meat  thus:  take  half  a pound  of 
beef-fuet,  as  much  crumbs  of  bread,  an  anchovy,  fome  fage; 
boil  and  chop  very  fine  a little  parfley  : mix  all  together  with  the 
yolk  of  an  egg  and  a little  pepper;  flit  your  ears  very  carefully 
to  make  a place  for  your  fluffing;  fill  them,  flour  them,  and 
fry  them  in  frtfh  butter  till  they  are  of  a fine  brown;  then  pour 
out  all  the  fat  clean,  and  put  to  them  half  a pint  of  gravy,  a 
glafs  of  white  wine,  three  tea-fpoonfuls  of  muftard,  a piece  of 
butter  as  big  as  a nutmeg  rolled  in  flour,  a little  pepper,  a imall 
onion  whole;  cover  them  clofe,  and  let  them  ftew  foftly  for 
half  an  hour,  fhaking  ypur  pan  now  and  then.  When  they 
gre  enough,  lay  thpm  in  your  difh,  and  pour  your  fauce  over 
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them,  but  firft  take  out  the  onion.  This  makes  a very  pretty 
difh-'but  if  you  would  make  a fine  large  difh,  take  the  feet,  and 
cut  all  the  meat  in  fmall  thin  pieces,  and  flew  with  the  ears. 
Seafon  with  fait  to  your  palate. 

To  force  Cock's- Combs. 

Parboil  your  cock’s-combs,  then  open  them  with  a point  of 
a knife  at  the  great  end  : take  the  white  of  a fowl,  as  much  ba- 
con and  beef-marrow,  cut  thefe  fmall,  and  beat  them  fine  in  a 
marble  mortar;  feafon  them  with  fait,  pepper,  and  grated  nut- 
meg, and  mix  it  with  an  egg;  fill  the  cock’s-combs,  and  (tew 
them  in  a little  ftrong  gravy  foftly  for  half  an  hour ; then  flice 
in  fome  frefh  mufhrooms  and  a few  pickled  ones;  then  beat  up 
the  yolk  of  an  egg  in  a little  gravy,’ftirring  it.  Seafon  with  fair. 
When  they  are  enough,  difh  them  up  in  little  difhes  or  plates. 

A forced  Cabbage. 

Take  a fine  white-heart  cabbage  about  as  big  as  a quarter 
of  a peck,  lay  it  in  water  two  or  three  hours,  then  half  boil  it, 
fet  it  in  a cullender  to  drain,  then  very  carefully  cut  out  the 
heart,  but  take  great  care  not  to  break  off  any  of  the  outfide 
leaves,  fill  it  with  force-meat  made  thus : take  a pound  of  veal, 
half  a pound  of  bacon,  fat  and  lean  together,  cut  them  fmall, 
and  beat  them  fine  in  a mortar,  with  four  eggs  boiled  hard. 
Seafon  it  with  pepper  and  fait,  a little  beaten  mace,  a very  little 
lemon-peel  cut  fine,  fome  parfley  chopped  fine,  a very  little 
thyme,  and  two  anchovies  : when  they  are  beat  fine,  take  the 
crumb  of  a ftale  roll,  fome  mufhrooms  (if  you  have  them)  either 
pickled  or  frefh,  and  the  heart  of  the  cabbage  you  cut  out  chop- 
ped fine  ; mix  all  together  with  the  yolk  of  an  egg,  then  fill 
the  hollow  part  of  the  cabbage,  and  tie  it  with  a packthread  ; 
then  lay  fome  dices  of  bacon  to  the  bottom  of  a flew- pan  or 
fauce-pan,  and  on  that  a pound  of  coarfe  lean  beef  cUt  thin  ; 
put  in  the  cabbage,  cover  it  clofe  and  let  it  flew  over  a flow 
fire  till  the  bacon  begins  to  flick  to  the  pan,  fhake  in  a little 
flour,  then  pour  in  a quart  of  broth,  an  onion  ftuck  with  cloves, 
two  blades  of  mace,  fome  whole  pepper,  a little  bundle  of  fweet 
herbs;  cover  it  clofe  and  let  it  flew  very  foftly  an  hour  and  a 
half,  put  in  a glafs  of  red  wine,  give  it  a boil,  then  take  it  up, 
lay  it  in  the  difh,  and  drain  the  gravy  and  pour  over:  untie  it 
firft.  This  is  a fine  fide-difh,  and  the  next  day  makes  a fine 
hafh,  with  a veal-fteak  nicely  broiled  and  laid  on  it. 

Savoys  forced  and  fewed. 

Take  two  favoys,  fill  one  with  force-meat  and  the  other 
without ; flew  them  with  gravy ; feafon  them  with  pepper  and 
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fait,  and  when  they  are  near  enough,  take  a piece  of  butter  as 
big  a$  a large  walnut,  rolled  in  flour,  and  put  in  ; let  them 
flew  till  they  are  enough,  and  the  fauce  thick;  then  lay  them 
in  your  difh,  and  pour  the  fauce  over  them.  Thefe  things  are 
bed  done  on  a ftove. 

Forced  Eggs. 

Boil  the  eggs  hard  and  peel  the  (hells  off,  wrap  them  up  in 
force-meat  and  fry  them  a fine  brown,  then  cut  them  length- 
ways with  the  yolks,  put  fine  brown  gravy  into  the  difh  thick- 
ened a little ; do  not  pour  it  over  the  eggs. 

To  force  Cucumbers, 

Take  three  large  cucumbers,  fcoop  out  the  pith,  fill  them 
with  fried  oyfters  feafoned  with  pepper  and  fait;  put  on  the 
piece  again  you  cut  off,  few  it  with  a coarfe  thread,  and  fry 
them  in  the  butter  the  oyfters  are  fried  in:  then  pour  out  the 
butter  and  (hake  in  a little  flour,  pour  in  half  a pint  of  gravy, 
{hake  it  round  and  put  in  the  cucumbers ; ftafon  it  with  a little 
pepper  and  fait;  let  them  (lew  foftly  till  they  are  tender,  then 
lay  them  in  a plate  and  pour  the  gravy  over  them  : or  you  may 
force  them  with  any  fort  of  force-meat  you  fancy,  and  fry  them 
in  hog’s  lard,  ancj  then  flew  them  in  gravy  and  red  wine. 

To  preferve  Cock's-Combs. 

Let  them  be  well  cleaned,  then  put  them  into  a pot,  with 
fome  melted  bacon,  and  boil  them  a little;  about  half  an  hour 
after  add  a little  bay-falt,  fome  pepper,  a little  vinegar,  a lemon 
diced,  and  an  onion  ftuck  with  cloves ; when  the  bacon  begins 
to  flick  to  the  pot,  take  them  up,  put  them  into  the  pan  you 
would  keep  them  in,  lay  a clean  linen  cloth  over  them,  and 
pour  melted  butter  clarified  over  them  to  keep  them  clofe  from 
the  air.  Thefe  make  a pretty  plate  at  a fupper. 

To  preferve  or  pickle  Pig's  Feet  and  Ears. 

Take  your  feet  and  ears  Angle  and  wafh  them  well,  fplit 
the  feet  in  two,  put  a bay-leaf  between  every  foot,  put  in  almoft 
as  much  water  as  will  cover  them  ; when  they  are  well  (learned, 
add  to  them  cloves,  mace,  whole  pepper,  and  ginger,  coriander- 
feed  and  fait,  according  to  your  difcretion  ; put  to  them  a bot- 
tle or  two  of  Rhenifh  wine  (according  to  the  quantity  you  do), 
half  a fcore  of  bay-leaves,  and  a bunch  of  fweet  herbs  ; let  them 
boil  foftly  till  they  are  very  tender,  then  take  them  out  of  the 
liquor,  lay  them  in  an  earthen  pot,  then  drain  the  liquor  over 
them;  when  they  arc  cold,  cover  them  do>vn  clofe  and  keep 
them  for  ufe. 

You  (hould  let  them  (land  to  be  cold ; (kirn  off  all  the  far, 
and  then  put  in  the  wine  and  fpice. 
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Pig’s  Feet  and  Ears  another  Way . 

Take  two  pig’s  ears  foufed,  cut  them  into  long  flips  about 
three  inches,  and  about  as  thick  as  a goofe  quill  ; put  them  in  a 
ftew-pan  with  a pint  of  good  gravy  and  half  an  onion  cut  very 
fine,  flew  them  till  they  are  tender;  then  add  a little  butter 
rolled  in  flour,  a fpoonful  of  muftard,  fome  pepper  and  fait,  a 
little  alder  vinegar;  tofs  them  up  and  put  them  in  a difh  : have 
the  feet  cut  in  two,  and  put  a bay-leaf  between  ; tie  them  up, 
and  boil  them  very  tender  in  water  and  a little  vinegar,  with  an 
onion  or  two,  rub  them  over  with  the  yolk  of  an  egg,  and 
fprinkle  bread  crumbs  on  them  ; broil  or  fry  them,  and  put  them 
round  the  ears. 

To  pick ie  Ox  Palates. 

Take  your  palates,  wafh  them  well  with  fait  and  water, 
and  put  them  in  a pipkin  with  water  and  fome  fait;  and  when' 
they  are  ready  to  boil,  fkim  them  wclj,  and  put  to  them  pepper, 
doves,  and  mace,  as  much  as  will  give  them  a quick  tafle  ; 
when  they  are  boiled  tender  (which  will  require  four  or  five 
hours),  peel  them  and  cut  them  into  fmall  pieces,  and  let  them 
cool ; then  make  the  pickle  of  white  wine  and  vinegar,  an  equal 
quantity;  boil  the  pickle  and  put  in  the  fpices  that  were  boiled 
in  the  palates;  when  both  the  pickle  and  palates  are  cold,  lay 
your  palates  in  a jar  and  put  to  them  a ft  w bay-  leaves  and  a little 
frefh  fpice;  pour  the  pickle  over  them,  cover  them  dole  and 
keep  them  for  ufe.  t 

Of  thefe  you  may  at  any  time  make  a pretty  little  difh,  either 
with  brown  fauce  or  white,  or  butter  and  muilard  and  a fpoon- 
ful of  white  wine;  or  they  are  ready  to  put  in  made-difhes. 

To  Jlew  Cucumbers. 

Take  fix  cucumbers,  pare  them  and  cut  them  in  two  length- 
ways, take  out  the  feeds;  take  a dozen  of  fmall  round-headed 
onions  peeled  ; put  fome  butter  in  a (lew-pan,  melt  it,  put  in  your 
onions  and  fry  them  brown;  then  put  a fpoonful  of  flour  in, 
ftir  it  till  it  is  fmooth,  put  in  three  quarters  of  a pint  of  brown 
gravy,  and  ftir  it  all  the  time;  then  put  in  your  cucumbers 
with  a glafs  of  Lifbon,  Hew  them  till  they  are  tender;  feafon 
with  pepper  and  fait  and  a little  Cayenne  pepper  to  your  liking ; 
obferve  to  fkim  it  well,  becaufe  the  butter  will  rife  to  the  top. 
Send  them  to  table  in  a difh  or  under  your  meat. 

Stewed  Red  Cabbage. 

Take  a red  cabbage,  lay  it  in  cold  water  an  hour,  then  cut 
it  into  thin  fliccs  acrofs  and  cut  it  into  little  pieces ; put  it  into 
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a flew-pan  with  a pound  of  faufages,  a pint  of  gravy,  a little  bit 
of  ham  or  lean  bacon;  cover  it  clofe  and  let  it  flew  half  an 
hour  ; then  take  the  pan  off  the  fire  and  fkim  off  the  fat,  fhalce 
in  a little  flour  and  let  it  on  again;  let  it  flew  two  or  three 
minutes,  then  lay  the  faufages  in  your  difh  and  pour  the  reft  all 
over.  You  may,  before  you  take  it  up,  put  in  half  a fpoonful 
of  vinegar. 

Stewed  Peas  and  Lettuce. 

Take  a quart  of  green  peas,  two  large  cabbage-lettuces  cut 
fmall  acrofs  and  wafhed  very  clean,  put  them  in  a ftew-pan 
with  a quart  of  gravy,  and  ftew  them  till  tender;  put  in  fome 
butter  rolled  in  flour,  feafon  with  pepper  and  fait:  when  of  a 
proper  thicknefs  difh  them  up. 

N.  B Some  like  them  thickened  with  the  yolks  of  four  eggs; 
others  like  an  onion  chopped  very  fine  and  ftewed  with  them, 
with  two  or  three  rafhers  of  lean  ham. 

Another  Way  to  /lew  Peas. 

Take  a pint  of  peas,  nut  them  in  a ftew-pan  with  a hand- 
ful of  chopped  parfley;  juft  cover  them  with  water,  ftew  them 
till  tender ; then  beat  up  the  yolks  of  two  eggs,  put  in  fome 
double-refined  fugar  to  fweeten  them,  put  in  the  eggs  and  tofs 
them  up;  then  put  them  in  your  difh. 

Stewed  Spinage  and  Eggs. 

Pick  and  wafh  your  fpinage  very  clean,  put  it  into  a fauce- 
pan  with  a little  fait,  cover  it  clofe,  (hake  the  pan  often  ; when 
it  is  juft  tender  and  wbilft  it  is  green  throw  it  into  a fieve  to 
drain,  lay  it  into  your  difh  : in  the  mean  time  have  a ftew-pan  of 
water  boiling,  break  as  many  eggs  into  cups  as  you  would 
poach  ; when  the  water  boils  put  in  the  eggs,  have  an  egg-flice 
ready  to  take  them  out  with,  lay  them  on  the  fpinage,  and  gar- 
nifh  the  difh  with  orange  cut  into  quarters,  with  melted  butter 
in  a cup. 

To  /lew  Mujhrooms. 

Take  large  buttons,  wipe  them  with  a wet  flannel,  put  them 
in  a ftew-pan  with  a little  water,  let  them  ftew  a quarter  of  an 
hour,  then  put  in  a little  fait,  work  a little  flour  and  butter  to 
make  it  as  thick  as  cream,  let  it  boil  five  minutes  ; when  you 
difh  it  up  put  two  large  fpoonfuls  of  cream  mixed  with  the  yolk 
of  an  egg,  fhake  it  over  the  fire  about  a minute  or  two,  but  do 
not  let  it  boil  for  fear  of  curdling  ; put  fippets  round  the  infide 
of  the  rim  of  the  difh,  but  not  toafted,  and  ferve  it  up.  It  is 
proper  for  a fide-difh  for  fupper,  or  a corner  for  dinner. 


4 


Another 


made  plain  and  easy. 


139 


Another  Way  to  Jiew  Mujbrooms. 

Pot  your  mufhrooms  in  fait  and  water,  wipe  them  with  a 
flannel  and  put  them  again  in  fait  and  water,  then  throw  them 
into  a fauce-pan  by  themfelves  and  let  them  boil  up  as  quick 
as  poflible,  then  put  in  a little  Cayenne  pepper,  a little  mace 
(if  you  like  the  flavour),  let  them  flew  in  this  a quarter  of  an 
hour,  then  add  a tea-cupful  of  cream,  with  a little  flour  and 
butter  the  flze  of  a walnut ; let  them  be  ferved  up  as  foon 
as  done. 

To  Jiew  Ckardoons. 

Take  the  infide  of  your  chardoons,  wafh  them  well,  boil 
them  in  fait  and  water,  put  them  into  a toffing-pan  with  a little 
veal  gravy,  a tea-fpoonful  of  lemon-pickle,  a large  one  of  tnufh- 
room  catchup,  pepper  and  fait  (to  your  tafte),  thicken  it  with 
flour  and  butter,  boil  it  a little,  and  ferve  it  up  in  a foup- 
plate.  . 

To  drefs  Windsor -Beans. 

Take  the  feed,  boil  them  till  they  are  tender  ; then  blanch 
them,  and  fry  them  in  clarified  butter;  melt  butter,  with  a 
little  vinegar,  and  pour  over  them  ; flew  them  with  fait,  pep- 
per, and  nutmeg. 

Or  you  may  eat  them  with  butter,  fack,  fugar,  and  a little 
powder  of  cinnamon. 

To  make  Jumballs. 

Take  a pound  of  fine  flour  and  a pound  of  fine  powder- 
fugar,  make  them  into  a light  pafle,  with  whites  of  eggs  beat 
fine;  then  add  half  a pint  of  cream,  half  a pound  of  frefli 
butter  melted,  and  a pound  of  blanched  almonds  well  beat ; 
knead  them  all  together  thoroughly  with  a little  rofe-water, 
and  cut  out  your  jumballs  in  what  figures  you  fancy  ; and  either 
bake  them  in  a gentle  oven  or  fry  them  in  frefh  butter,  and 
they  make  a pretty  fide  or  corner-difh.  You  may  melt  a little 
butter  with  afpoonful  of  fack,  throwline  fugar  all  over  the  difh. 
If  you  make  them  in  pretty  figures,  they  make  a fine  little 
difh. 

To  ragoo  Cucumbers. 

Take  two  cucumbers  and  two  onions,  flice  them  and  fry 
them  in  a little  butter,  then  drain  them  in  a fieve ; put  them  into 
a fauce-pan,  add  fix  fpoonfuls  of  gravy,  two  of  white  wine,  a 
blade  of  mace  ; let  them  flew  five  or  fix  minutes  ; then  take  a 
piece  of  butter  as  big  as  a walnut,  rolled  in  flour,  a little  fait 
and  Cayenne  pepper  ; fhake  them  together,  and  when  it  is 
thick,  difh  them  up. 
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To  make  a Ragoo  of  Onions. 

Take  a pint  of  little  young  onions,  peel  them,  and  take 
lour  large  ones,  peel  them,  and  cut  them  very  fmall  ; put  a 
quarter  of  a pound  of  good  butter  into  a ftcw-pan,  when  it  is 
melted  and  done  making  a noife,  throw  in  your  onions,  and 
fry  them  till  they  begin  to  look  a little  brown  ; then  fhake  in  a 
little  flour,  and  fhake  them  round  till  they  are  thick;  throw 
in  a little  fait,  a little  beaten  pepper,  a quarter  of  a pint  of  good 
gravy,  and  a tea-fpoonful  of  muftard  ; ftir  all  together, ^and 
when  it  is  well-tafted  and  of  a good  thicknefs  pour  it  into 
your  difh,  and  garnifh  it  with  fried  crumbs  of  bread.  They 
make  a pretty  little  difh,  and  are  very  good.  You  may  flew 
rafpings  in  the  room  of  flour,  if  you  pleafe. 

A Ragoo  of  Oyfters. 

Open  twenty  large  oyfters,  take  them  out  of  the  liquor,  fave 
the  liquor,  and  dip  the  oyfters  in  a batter  made  thus  : take 
two  eggs,  beat  them  well,  a little  lemon-peel  grated,  a little 
nutmeg  grated,  a blade  of  mace  pounded  fine,  a little  parfley 
chopped  fine,  beat  all  together  with  a little  flour,  have  ready 
fome  butter  or  dripping  in  a ftew-pan  ; when  it  boils,  dip  in 
your  oyfters  one  by  one  into  the  batter,  and  fry  them  of  a fine 
brown  ; then  with  an  egg-flice  take  them  out,  and  lay  them 
in  a difh  before  the  fire  ; pour  the  fat  out  of  the  pan,  and 
fhake  a little  flour  over  the  bottom  of  the  pan,  then  rub  a little 
piece  of  butter  (as  big  as  a fmall  walnut)  all  over  with  your 
knife  whilft  it  is  over  the  fire  ; then  pour  in  three  fpoonfuls  of 
the  oyfter-liquor  ftrained,  one  fpoonful  of  white  wine,  and  a 
quarter  of  a pint  of  gravy  ; grate  a littie  nutmeg,  ftir  all  toge- 
ther, throw  in  the  oyfters,  give  the  pan  a tofs  round,  and 
when  the  fauce  is  of  a good  thicknefs,  pour  all  into  the  difh,  and 
garnifh  with  rafpings. 

A Ragoo  of  Afparagus. 

Scrape  a hundred  of  grafs  very  clean,  and  throw  them  into 
cold  water  ; when  you  have  fcraped  all,  cut  as  far  as  is  good 
and  green  about  an  inch  long,  and  take  two  heads  of  endive 
i clean  wafhea  and  picked,  cut  it  very  fmall,  a young  lettuce 
clean  wafhed  and  cut  fmall,  a large  onion  peeled  and  cut  fmall, 
put  a quarter  of  a pound  of  butter  into  a ftew-pan,  when  it  is 
melted  throw  in  the  above  things:  tofs  them  about,  and  fry 
them  ten  minutes  ; then  feafon  them  with  a little  pepper  and 
fait,  fhake  in  a little  flour,  tofs  them  about,  then  pour  in  half 
a pint  of  gravy  ; let  them  ftew  till  the  fauce  is  very  thick  and 
good  ; then  pour  all  into  your  difh.  Save  a few  of  the  little 
tops  of  the  grafs  to  garnifh  the  difh. 


N.  B.  You 
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N.  B.  You  muft  not  fry  the  afparagus  : boil  it  in  a little 
water  and  put  them  in  your  ragoo,  and  then  they  will  look 
green. 

A Ragoo  of  Livers. 

Take  as  many  livers  as  you  would  have  for  your  difh.  A 
turkey’s  liver  arid  fix  fowls’  livers  will  make  a pretty  difh.  Pick 
the  galls  from  them,  and  throw  them  into  cold  water;  take  the 
fix  livers,  put  them  into  afauce-pan  with  a quarter  of  a pint  of 
gravy,  a fpoonful  of  mufhrooms  (either  pickled  or  frelh),  a 
ipoonful  of  catchup,  a little  piece  of  butter  as  big  as  a nutmeg, 
rolled  in  flour;  feafon  them  with  pepper  and  fait  to  your  pa- 
late; let  them  flew  foftly  ten  minutes;  in  the  mean  while, 
butter  one  fide  of  a piece  of  writing  paper  and  wrap  the  tur- 
key’s liver  in  it,  and  broil  it  nicely,  lay  it  in  the  middle,  and  the 
flewed  livers  round  ; pour  the  fauce  all  over,  and  garnfh  wiih 
lemon. 

To  ragoo  Cauliflowers. 

Take  a large  cauliflower,  wafh  it  very  clean  and  pick  it  in 
pieces,  as  for  pickling  ; make  a nice  brown  cullis,  and  ftevv 
them  till  tender,  feafon  with  pepper  and  fait,  put  them  into  your 
difh  with  the  fauce  over  ; boil  a few  fprigs  of  the  cauliflower 
in  water,  to  garnifh  with. 

Fried  Saufages. 

Take  half  a pound  of  faufages,  and  fix  apples,  flice  four 
about  as  thick  as  a crown,  cut  the  other  two  in  quarters, 
fry  them  with  the  faufages  of  a fine  light  brown,  lay  the  fau- 
fages in  the  middle  of  the  difh,  and  the  apples  round.  Garnilh 
with  the  quartered  apples. 

Stewed  cabbage  and  faufages  fried  is  a good  difh. 

Collops  and  Eggs. 

Cut  either  bacon,  hung- beef,  or  hung- mutton  into  thin  flices, 
broil  them  nicely,  lay  them  in  a difh  before  the  fire,  have  ready 
a flew- pan  of  water  boiling,  break  as  many  eggs  as  you  have 
collops,  break  them  one  by  one  in  a cup,  and  pour  them  into 
the  flew- pan  ; when  the  whites  of  the  eggs  begin  to  harden* 
and  all  look  of  a clear  white,,  take  them-  up  one  by  one  in  an 
egg-flice,  lay  them  on  the  coilops. 

To  drefs  cold  Fowl  or  Pigeon. 

Cut  them  in  four  quarters,  beat  up  an  egg  or  two  (accord- 
ing to  what  you  drefs),  grate  a little  nutmeg  in,  a little  fait, 
fome  parfley  chopped,  a few  crumbs  of  bread,  beat  them  well 
together,  dip  them  in  this  batter,  and  have  ready  fome  drip- 
ping hot  in  a ftew-pan,  in  which  fry  them  of  a fine  light  brown  ; 

have 
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have  ready  a little  good  gravy,  thickened  with  a little  flour, 
mixed  with  a fpoonful  of  catchup;  lay  the  fry  in  the  difh  and 
yiour  the  fauce  over.  Garnifh  with  lemon,  and  a few  mufh- 
rooms,  if  you  have  any.  A cold  rabbit  eats  well  done  thus. 

To  fry  cold  Veal. 

Cut  it  in  pieces  about  as  thick  as  half  a-crown,  and  as  long 
as  you  pleafe,  dip  them  in  the  yolk  of  an  egg,  and  then  in 
crumbs  of  bread,  with  a few  fweet  herbs,  and  fhred  lemon-peel 
in  it ; grate  a little  nutmeg  over  them,  and  fry  them  in  frelh 
butter.  The  butter  muft  be  hot,  juft  enough  to  fry  them  in  : 
in  the  mean  time,  make  a little  gravy  of  the  bone  of  the  veal  ; 
when  the  meat  is  fried  take  it  out  with  a fork,  and  lay  it  in  a 
dilh  before  the  fire,  then  fhake  a little  flour  into  the  pan  and 
ftir  it  round  ; then  put  in  a little  gravy,  fqueeze  in  a little  lemon, 
2nd  pour  it  over  the  veal.  Garnifh  with  lemon. 

To  tofs  up  cold  Veal  white , 

Cut  the  veal  into  little  thin  bits,  put  milk  enough  to  it  for 
fauce,  grate  in  a little  nutmeg,  a very  little  fait,  a little  piece  of 
butter  rolled  in  flour  : to  half  a pint  of  milk,  the  yolks  of  two 
eggs  well  beat,  a fpoonful  of  mufhroom-pickle,  ftir  all  together 
till  it  is  thick  ; then  pour  it  into  your  difh,  and  garnifh  with 
lemon. 

Cold  fowl  fkinned,  and  done  this  way,  eats  well : or  the  beft 
end  of  a cold  breaft  of  veal ; firft  fry  it,  drain  it  from  the  fat, 
then  pour  this  fauce  to  it. 

4 

To  hajh  cold  Mutton. 

Cut  your  mutton  with  a very  fharp  knife  in  very  little  bits, 
as  thin  as  poflible  ; then  boil  the  bones  with  an  onion,  a little 
fweet  herbs,  a blade  of  mace,  a very  little  whole  pepper,  a little 
fait,  a piece  of  cruft  toafted  very  crifp  ; let  it  boil  till  there  is  juft 
enough  for  fauce,  ftrain  it  and  put  it  into  a fauce-pan  with  a 
piece  of  butter  rolled  in  flour ; put  in  the  meat ; when  it  is  very 
hot  it  is  enough  ; feafon  with  pepper  and  fait  ; have  ready  fome 
thin  bread  toafted  brown,  cut  three-corner  ways,  lay  them  round 
the  difh,  and  pour  in  the  hafli.  As  to  walnut-pickle,  and  all 
forts  of  pickles,  you  muft  put  in  according  to  your  fancy.  Gar- 
nifh with  pickles.  Some  love  a fmall  onion  peeled  and  cut  very 
fmall,  and  done  in  the  hafh.  Or  you  may  ufe  made-gravy,  if 
you  have  not  time  to  boil  the  bones. 

To  hajh  Mutton  like  Venifon. 

Cut  it  very  thin  as  above  ; boil  the  bones  ss  above  ; ftrain 
the  liquor,  where  there  is  juft  enough  for  the  hafh  ; to  a quarter 

of 
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of  a pint  of  gravy  put  a large  fpoonful  of  red  wine,  an  onion 
peeled  and  chopped  fine,  a very  little  lemon-peel  fhred  fine,  a 
niece  of  butter  as  big  as  a fmall  walnut,  rolled  in  flour ; put  it 
into  a fauce-pan  with  the  meat,  (hake  it  all  together,  and  when 
it  is  thoroughly  hot  pour  it  into  your  dilh.  Hath  beef  the,  fame 

^ To  make  Collops  of  cold  Beef . 

If  you  have  any  cold  infide  of  a firloin  of  beef,  take  off"  all 
the  fat,  cut  it  very  thin  in  little  bits,  cut  an  onion  very  fmall; 
boil  as  much  water  or  gravy  as  you  think  will  do  for  fauce  ; 
feafon  it  with  a little  pepper  and  fait  and  a bundle  or  fweet 
herbs  ; let  the  water  boil,  then  put  in  the  meat,  with  a good 
piece  of  butter  rolled  in  flour,  fhake  it  round  and  flir  it.  When 
the  fauce  is  thick  and  the  meat  done,  take  out  the  fweet  herbs, 
and  pour  it  into  your  difh.  They  do  better  than  frefh  meat. 

To  mince  Veal. 


Cut  your  veal  as  fine  as  poflible,  but  do  not  chop  it  ; grate 
a little  nutmeg  over  it,  fhred  a little  lemon-peel  very  fine,  throw 
a very  little  fait  on  it,  dredge  a little  flour  over  it.  To  a'  large 
plate  of  veal,  take  four  or  five  fpoonfuls  of  water,  let  it  boil,  then 
put  in  the  veal  with  a piece  of  butter  as  big  as  an  egg,  ftir  it 
well  together  ; when  it  is  all  thorough  hot,  it  is  enough.  Have 
ready  a very  thin  piece  of  bread  toafted  brown,  cut  it  into  three- 
corner  fippets,  lay  it  round  the  plate,  and  pour  in  the  veal.  Juft 
before  you  pour  it  in,  fqueeze  in  half  a lemon,  or  half  a fpoonful 
of  vinegar.  Garnifh  with  lemon.  You  may  put  gravy  in  the 
room  of  water,  if  you  love  it  ftrong ; but  it  is  better  without. 


To  make  a Florentine  of  Veal . 

Take  two  kidneys  of  veal,  fat  and  all,  and  mince  them  very 
fine,  then  chop  a few  herbs  and  put  to  them,  and  add  a few 
currants;  feafon  with  cloves,  mace,  nutmeg,  and  a little  fait, 
four  or  five  yolks  of  eggs  chopped  fine,  and  fome  crumbs  of 
bread,  a pippin  or  two  chopped,  fome  candied  lemon-peel  cut 
fmall,  a little  fack,  and  orange-flower  water.  Lay  a fheet  of 
puff-pafte  at  the  bottom  of  your  difh  and  put  in  the  ingredients, 
and  cover  it  with  another  fheet  of  pufF-pafte.  Bake  it  in  a flick 
oven,  fcrape  fugar  on  the  top,  and  ferve  it  up  hot. 

A Salma  gundy . 

Take  two  pickled  herrings  and  bone  them,  a handful  of 
parfley,  four  eggs  boiled  hard,  the  white  of  one  roafted  chicken 
or  fowl ; chop  all  very  fine  feparately,  that  is,  the  yolks  of  egg* 
by  themfelves,  and  the  whites  the  fame ; fcrape  fome  lean  boiled 
ham  very  fine,  hung-beef  or  Dutch  beef  fcraped  ; turn  a fmall 

china 
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china  bafon,  or  deep  faucer,  into  your  difh  ; make  fome  butter 
into  the  fhape  of  a pine-apple,  or  any  other  fhape  you  pleafe, 
and  fet  on  the  top  of  the  bafon  or  faucer ; lay  round  your 
bafon  a ring  of  fhred  parfley,  then  whites  of  eggs,  then  ham, 
then  chickens,  then  beef,  then  yolks  of  eggs,  then  herrings, 
till  you  have  covered  the  bafon  and  ufed  all  your  ingredients. 
Garnifh  the  difli  with  whole  capers  and  pickles  of  any  fort  you 
choofe,  chopped  fine  ; or  you  may  leave  out  the  butter  and 
put  the  ingredients  on,  and  put  a flower  of  any  fort  at  the  top, 
or  a fprig  of  myrtle. 

Another  Way. 

Mince  veal  or  fowl  very  fmall,  a pickled  herring  boned  and 
picked  fmall,  cucumbers  minced  fmall,  apples  minced  fmall,  an 
onion  peeled  and  minced  fmall,  fome  pickled  red-cabbage 
chopped  fmall,  cold  pork  minced  fmall,  or  cold  duck  or  pigeons 
minced  fmall,  boiled  parfley  chopped  fine,  celery  cut  fmall,  the 
yolks  of  hard  eggs  chopped  fmall,  and  the  whites  chopped  fmall, 
and  either  lay  all  the  ingredients  by  themfelves  feparate  on  fau- 
cers,  or  in  heaps  in  a difh.  Di-fh  them  out  with  what  pickles 
you  have,  and  fliced  lemon  nicely  cut ; and  if  you  can  get 
naftertium-flowers,  lay  them  round  it.  This  is  a fine  middle- 
difh  for  fupper ; but  you  may  always  make  falmagundy  of  fuch 
things  as  you  have,  according  to  your  fancy.  The  other  forts 
are  in  the  Chapter  of  Lent. 

To  make  little  PaJIies. 

Take  the  kidney  of  a loin  of  veal  cut  very  fine,  with  as 
much  of  the  fat,  the  yolks  of  two  bard  eggs,  feafoned  with  a 
little  fait,  and  half  a fms.ll  nutmeg  ; mix  them  well  together, 
then  roll  it  well  in  a puft’-pafte  cruft  ; make  three  of  it,  and 
fry  them  nicely  in  hog’s-lard  or  butter. 

They  make  a pretty  little  difh  for  a change.  You  may  put  in 
fome  carrots,  and  a little  fugar  and  fpice,  with  the  juice  of  an 
orange,  and  fometimes  apples,  fir  ft  boiled  and  fweetened,  with 
a little  juice  of  lemon,  or  any  fruit  you  pleafe. 

Petit  PaJIies  for  garnijhing  Dijhes. 

Make  a fhort  cruft,  roll  it  thick,  make  them  about  as  big 
as  the  bowl  of  a fpoon  and  about  an  inch  deep  ; take  a piece 
of  veal,  enough  to  fill  the  patty,  as  much  bacon  and  beef-fufet, 
fhred  them  all  very  fine,  feafon  them  with  pepper  and  fait,  and 
a little  fweet  herbs  ; put  them  into  a little  ftew-pan,  keep  turn- 
ing them  about,  with  a few  mufhrooms  chopped  fmall,  for 
eight  or  ten  minutes  ; then  fill  your  petty-patties  and  cover 
them  with  fome  cruft  ; colour  them  with  the  yolk  of  an  egg, 
and  bake  them.  Sometimes  fill  them  with  oyftcrs  for  fifh>  or 
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the  melts  of  the  fifh  pounded,  and  feafoned  with  pepper  and  fait ; 
fill  them  with  iobflers,  or  what  you  fancy.  They  make  a fine 
garnifhing,  and  give  a difh  a fine  look  : if  for  a calf’s  head,  the 
brains  feafoned  is  moft  proper,  and  fome  with  oyfters. 


CHAP.  IX. 

Turtle,  Mock-Tu'rtle,  &c. 

AS  all  the  articles  contained  in  the  Chapter  formerly  dif- 
tinguiflied  by  the  name  of  Additions  are  (in  this  edition) 
put  in  their  proper  places,  a fcparate  Chapter  is  allotted  to  the 
Kincr  of  Fifii  ; and  if  little  alteration  is  made  from  the  manner 
of  drefling  it  and  making  mock-turtle,  given  in  former  editions, 
it  is  becaufe  fuch  alterations  have  more  affe&ation  than  ufe  in 
them  ; the  receipts  here  given  being,  in  reality,  the  beft  extant. 

To  drefs  a Turtle  the  Weft  India  Way. 

Take  the  turtle  out  of  water  the  night  before  you  drefs  it,  and 
lay  it  on  its  back,  in  the  morning  cut  its  head  off,  and  hang  it  up 
by  its  hind-fins  for  it  to  bleed  till  the  blood  is  all  out  ; then 
cut  out  the  callapee  (which  is  the  belly)  round,  and  raife  it  up  ; 
cut  as  much  meat  to  it  as  you  can  ; throw  it  into  fpring-water 
with  a little  fait,  cut  the  fins  off  and  fcald  them  with  the  head  ; 
take  off  all  the  fcales,  cut  all  the  white  meat  out  and  throw  it 
into  fpring-water  and  fait ; the  guts  and  lungs  muft  be  cut 
out;  wa(h  the  lungs  very  clean  from  the  blood  ; then  take  the 
guts  and  maw  and  flit  them  open,  wafh  them  very  clean,  and 
put  them  on  to  boil  in  a large  pot  of  water,  and  boil  them  till 
they  are  tender ; then  take  off-  the  infide  fkin,  and  cut  them  in 
pieces  of  two  or  three  inches  long.  Have  ready  a good  veal 
broth  made  as  follows  : take  one  large  or  two  fmall  knuckles 
of  veal  and  put  them  on  in  three  gallons  of  water ; let  it  boil, 
fkim  it  well,  feafon  with  turnips,  onions,  carrots,  and  celery, 
and  a good  large  bundle  of  Tweet  herbs  ; boil  it  till  it  is  half 
wafted,  then  ftrain  it  off.  Take  the  fins  and  put  them  in  a 
ftew-pan,  cover  them  with  veal  broth,  feafon  with  an  onion 
chopped  fine,  all  forts  of  fweet  herbs  chopped  very  fine,  half  an 
ounce  of  cloves  and  mace,  half  a nutmeg  beat  very  fine,  ftew 
it  very  gently  till  tender  ; then  take  the  fins  out,  and  put  in  a 
pint  of  Madeira  wine,  and  ftew  it  for  fifteen  minutes ; beat  up 
the  whites  of  fix  eggs,  with  the  juice  of  two  lemons;  put  the 
liquor  in  and  boil  it  up,  run  it  through  a flannel  bag,  make  it 
hot,  wafh  the  fins  very  clean  and  put  them  in.  'l  ake  apiece 

L of 
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of  butter  and  put  at  the  bottom  of  a ftew-pan,  put  your  white 
meat  in,  and  fwcat  it  gently  till  it  is  almoft  tender.  Take  the 
lungs  and'  heart  and  cover  them  with  veal  broth,  with  an 
onion,  herbs,  and  fpice  ; as  for  the  fins,  (lev/  them  till  tender  ; 
take  out  the  lungs,  drain  the  liquor  off,  thicken  it,  and  put  in 
a bottle  of  Madeira  wine,  feafon  with  Cayenne  pepper  and  fait 
pretty  high  ; put  in  the  lungs  and  white  meat,  ftew  them  up 
gently  for  fifteen  minutes  ; have  fome  force-meat  balls  made 
out  of  the  white  part  inftead  of  veal,  as  for  Scotch  collops  : if 
the  turtle  has  any  eggs,  fcald  them ; if  not,  take  twelve  hard 
yolks  of  eggs,  made  into  egg-balls  ; have  your  callapafli,  or 
•deep  fljeil,  done  round  the  edges  with  pafte,  feafon  it  in  the  in- 
iide  with  Cayenne  pepper  and  fait,  and  a little  Madeira  wine, 
bake  it  half  an  hour,  then  put  in  the  lungs  and  white  mear, 
force- meat,  and  eggs  over,  and  bake  it  half  an  hour;  take  the 
bones,  and  three  quarts  of  veal  broth,  feafoned  with  an  onion, 
a bundle  of  fw.ee t herbs,  two  blades  of  mace,  flew  it  an  hour, 
flrain  it  through  a fieve,  thicken  it  with  flour  and  butter,  put  in 
half  a pint  of  Madeira  wine,  ftew  it  half  an  hour  ; feafon  with 
Cayenne  pepper  and  fait  to  your  liking  : this  is  the  foup.  Take 
the  callapee,  run  your  knife  between  the  meat  and  (hell,  and 
fill  it  full  of  force-meat;  feafon  it  all  over  with  fweet  herbs 
chopped  fine,  a fhalot  chopped,  Cayenne  pepper  and  fait,  and  a 
little  Madeira  wine  ; put  a pafte  round  the  edge,  and  bake  it 
an  hour  and  a half ; take  the  guts  and  maw,  put  them  in  a ftew- 
pan,  with  a little  broth,  a bundle  of  fweet  herbs,  two  blades  of 
mace  beat  fine;  thicken  with  a little  butter  rolled  in  flour; 
flew  them  gently  for  half  an  hour,  feafon  with  Cayenne  pepper 
and  fait,  beat  up  the  yolks  of  two  eggs  in  half  a pint  of  cream, 
put  it  in,  and  keep  ftirring  it  one  way  till  it  boils  up;  then  difh 
them  up  as  follows  : 

Callapee. 

Fiicaffec,  Soup.  Fins. 

Callapafh, 

The  fins  eat  fine  when  cold,  put  by  in  the  liquor. 

Another  JVay  to  drefs  a Turtle. 

Kill,  your  turtle  as  before,  then  cut  the  belly- fliell  clean 
off,  cut  off  the  fins,  take  all  the  white  meat  out,  and  put  it 
into  fpring-water  ; take  the  guts  and  lungs  out  ; do  the  guts 
as  before  ; wafii  the  lungs  well,  fcald  the  fins,  head,  and  belly- 
ihell  ; take  a faw  and  faw  the  (hell  all  round  about  two  inches 
deep,  fcald  it,  and  take  the  {hell  off,  cut  it  in  pieces ; take  the 
/hells,  fins,  and  head  and  put  them  in  a pot,  cover  them  with 
veal  broth  ; feafon  with  two  large  onions  chopped  fine,  all  forts 
of  l weet  herbs  chopped  fine,  half  an  ounce  of  cloves  and  mace, 
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a whole  nutmeg,  (lew  them  till  tender  ; take  cur  all  the  meat, 
and  ftraim  the  liquor  through  a fieve,  cut  the  fins  in  two  or 
three  pieces  ; take  all  the  brawn  from  the  bones,  cut  it  in 
pieces  of  about  two  inches  lquare ; take  the  white  meat,  put 
tome  butter  at  the  bottom  of  a ftew-pan,  put  your  meat  in, 
and  fweat  it  gently  over  a flow  fire  till  almoft  done  5 take  it 
out  of  the  liquor,  and  cut  it  in  pieces  about  the  bignds  of  a 
goofe’s  egg;  take  the  lungs  and  heart  and  cover  them  with 
veal  broth  ; feafon  with  an  onion,  fweet  herbs,  and  a little 
beat  fpice  (always  obferve  to  boil  the  liver  by  itfelf) ; flew  it 
till  tender,  t2ke  the  lungs  out,  and  cut  them  in  pieces ; drain 
off  the  liquor  through  a fieve;  take  a pound  of  butter  and  put 
in  a large  ftew-pan  (big  enough  to  hold  all  the  turtle)  and  melt 
it  ; put  half  a pound  of  flour  in,  and  dir  it  till  it  is  fmooth  ; 
put  in  the  liquor,  and  keep  during  it  tiil  it  is  well  mixed,  if 
lumpy,  drain  it  through  a fieve  ; put  in  your  meat  of  all  forts, 
a great  many  force-meat  balls  and  egg-balls,  and  put  in  three 
pints  of  Madeira  wine  ; feafon  with  pepper  and  fait,  and  Cay- 
enne pepper,  pretty  high  ; dew  it  three  quarters  of  an  hour,  add 
the  juice  of  two  lemons  ; have  your  deep  fhell  baked,  put 
l'ome  into  the  fhells,  and  bake  it  or  brown  it  with  a hot  iron, 
and  ferve  the  reft  in  tureens. 

N.  B.  This  is  for  a turtle  of  fixty  pounds  weight. 

To  make  a Mock-Turtle. 

Take  a large  calf’s  head  with  the  fkin  on,  well  fcalded  and 
cleaned,  boil  it  three  quarters  of  an  hour ; take  it  out,  and  flit 
down  the  face,  take  all  the  fkin  and  meat  from  the  bones  as 
clean  as  poflible,  be  careful  you  do  not  break  off  the  ears  ; 
lay  it  on  the  dreffer,  and  fill  the  ears  full  cf  force-meat,  tie  them 
round  with  a cloth  ; take  out  the  eyes,  and  pick  all  the  meat 
from  the  bones,  put  it  in  a large  ftew-pan  with  the  beft  and 
fatteft  parts  of  another  head  without  the  fkin.  boiled  as  long  as 
the  above,  and  three  quarts  of  veal  gravy  ; lay  the  fkin  on  the 
meat,  with  the  flefh  fide  up,  cover  the  pan  clofe,  and  let  it 
flew  one  hour  over  a moderate  fire  ; put  in  three  fweetbreads 
cut  in  pieces,  two  ounces  of  truffles  and  morels,  four  artichoke- 
bottoms  boiled  and  cut  in  four  pieces  each,  an  anchovy  boned 
and  chopped  fmall,  feafon  it  pretty  high  with  fait  and  Cayenne 
pepper,  put  in  half  a lemon,  three  pints  of  Madeira  wine, 
two  Ipoonfuls  of  catchup,  one  of  lemon-pickle,  half  a pint  of 
pickled  or  frefh  mufhrooms,  a quarter  of  a pound  of  butter 
rolled  in  flour,  and  let  it  all  flew  half  an  hour  longer ; take 
the  yolks  of  four  eggs  boiled  bard,  and  the  brains  of  both 
heads  boiled,  cut  the  brains  in  pieces  of  the  fi^c  of  a nutmeg, 
make  a tich  force-meat,  and  roll  it  up  in  a veal  caul,  and 
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then  in  a cloth,  and  boil  it  one  hour;  cut  it  in  three  parts,  the 
middle  piece  the  largeft;  put  the  meat  into  the  difh  and  lay 
the  head  over  ir,  the  fkin  fide  uppermoft  ; put  the  largeft  piece 
of  force-meat  between  the  ears,  the  other  two  dices  at  the  nar- 
row end  oppofue  each  other;  put  the  brains,  eugs,  mufhrooms, 
&c.  over  and  round  it,  and  pour  the  hquor  hot  upon  it,  and 
fend  it  up  as  quick,  as  poftible,  as  it  foon  gets  cold, 

« 

To  make  Mock  Turtle  Soup. 

Take  a calf’s  head  and  feald  the  hair  orF  as  you  would  a pig, 
and  wafh  it  very  clean  ; boil  it  in  a large  pot  of  water  half  an 
hour;  then  cut  all  the  fkin  off  by  ilfelf,  take  the  tongue  outj 
take  the  broth  made  of  a knuckle  of  veal,  put  in  the  tongue  and 
fkin  with  three  large  onions,  half  an  ounce  of  cloves  and  mace 
and  half  a nutmeg  beat  tine,  all  forts  of  fweet  herbs  chopped 
fine,  and  three  anchovies,  flew  it  till  tender,  then  take  out  the 
meat  and  cut  it  in  pieces  about  two  inches  fquare,  and  the 
.tongue  in  flices;  mind  to  fkin  the  tongue;  ftrain  the  liquor 
through'a  fteve  ; take  half  a pound  of  butter  and  put  in  the  ftew- 
pan,  melt  it  and  put  in  a quarter  of  a pound  of  flour,  keep  it 
ftirring  till  it  is  finooth  ; then  put  in  the  liquor,  keeping  it 
ftirring  till  all  ft  in,  if  lumpy  ftrain  it  through  a fteve  ; then  put 
to  your  meat  a bottle  of  Madeira  wine,  feafon  with  pepper  and 
fait  and  Cayenne  pepper  pretty  high  ; put  in  force-rr.eat  balls 
and  egg-balls  boiled,  the  juice  of  two  lemons,  (lew  it  one  hour 
gently,  and  then  ferve  it  up  in  tureens. 

N.  B.  If  it  is  too  thick  put  fome  more  broth  in  before  you 
(lew  it  the  laft  time. 
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CHAP.  X. 

FISH. 

To  boil  a Turbot. 

T AY  it  in  a good  deal  of  fait  and  water'an  hour  or  two,  and 
if  it  is  not  quite  fweet  fhift  your  water  five  or  fix  times ; firlt 
put  a good  deal  of  fait  ih  the  mouth  and  belly. 

In  the  mean  time  fet  on  your  fifth-  kettle  with  clean  fpring- 
water  and  fait,  a little  vinegar,  and  a piece  of  horfe-radifh  ; 
when  the  water  boils  lay  the  turbot  on  a fifh-plate,  put  it  into 
the  kettle,  let  it  be  well  boiled,  but  take  great  care  it  is  not  too 
much  done  ; when  enough  take  ofF  the  iifh-kettle,  fet  it  before 
the  fire,  then  carefully  lift  up  the  fifh-plate  and  fet  it  acrofs  the 
kettle  to  drain:  in  the  mean  time  melt  a good  deal  of  frefh  but- 
ter, and  br.uife  in  either  the  fpawu  of  one  or  two  lobflers,  and 


MADE  PLAIN  AND  EASY.  149 

the  meat  cut  (mail,  with  a fpoonful  of  anchovy-liquor;  then  give 
it  a boil,  and  pour  it  into  bafons.  This  is  the  beft  fauce  ; but 
you  may  make  what  you  pleafe.  Lay  the  fifh  in  the  difh. 
Garnifh  with  fcraped  horfe-radifh  and  lemon. 

To  bake  a Turbot. 

Take  a difh  the  (ize  of  your  turbot,  rub  butter  al!  over  it 
thick,  throw  a little  fait,  a little  beaten  pepper,  and  half  a large 
nutmeg,  fome  parfley  minced  fine  and  thrown  all  over,  pour  in  a 
pint  of  white  wine,  cut  off  the  head  and  tail,  lay  the  turbot  in 
the  difh,  pour  another  pint  of  white  wine  all  over,  grate  the 
other  half  of  the  nutmeg  over  it,  and  a little  pepper,  fome  fait, 
and  chopped  parfley  ; lay  a piece  of  butter  here  and  there  all 
over,  and  throw  a little  flour  all  over,  and  then  a good  many 
crumbs  of  bread  : bake  it,  and  be  fure  that  it  is  of  a fine  brown  ; 
then  lay  it  in  your  difh,  flir  the  fauce  in  your  difh  all  together, 
pour  it  into  a fauce-pan,  fhake  in  a little  flour,  let  it  boil,  then 
flir  in  a piece  of  butter  and  two  fpoonfuls  of  catchup,  let  it  boil, 
and  pour  it  into  bafons.  Garnifh  your  difh  with  lemon;  and 
you  may  add  what  you  fancy  to  the  fauce,  as  fhrimps,  ancho- 
vies, mufhrooms,  &c.  If  a fmall  turbot  half  the  wine  will  do. 
It  eats  finely  thus:  lay  it  in  a difh,  (kirn  off  all  the  fat,  and 
pour  the  reft  over  it.  Let  it  ftand  till  cold  and  it  is  good  with 
vinegar,  and  a fine  difh  to  fet  out  a cold  table. 

To  drefs  a Brace  of  Carp. 

Take  a piece  of  butter  and  put-into  a ftew-pan,  melt  it  and 
put  in  a large  fpoonful  of  flour,  keep  it  ftirring  till  it  is  fmooth; 
then  put  in  a pint  of  gravy  and  a pint  of  red  port  or  claret,  a 
little  horfe-radifli  fcraped,  eight  cloves,  four  blades  of  mace, 
and  a dozen  corns  of  all-fpice,  tie  them  in  a little  linen  rag,  a 
bundle  of  fweet  herbs,  half  a lemon,  three  anchovies,  a little 
onion  chopped  very  fine;  feafon  with  pepper,  fait,  and  Cayenne 
pepper,  to  your  liking;  flew  it  for  half  an  hour,  then  ftrain  it 
through  a lieve  into  the  pan  you  intend  to  put  the  fi fh  in  ; let 
your  carp  be  well  cleaned  and  fcaled,  then  put  the  fifh  in  with 
the  fauce  and  (lew  them  very  gently  for  half  an  hour,  then  turn 
them  and  flew  them  fifteen  minutes  longer;  put  in  along  with 
your  fifh  fome  truffles  and  morels  fcalded,  fome  pickled  mufh- 
rooms, an  artichoke-bottom,  and  aboUt  2 dozen  large  oyfters, 
fqueeze  the  juice  of  half  a lemon  in,  flew  it  five  minutes  ; then 
put  your  carp  in  your  difh  and  pour  all  the  fauce  over.  Garnifh 
with  fried  fippits  and  the  roe  of  the  fifh  done  thus  : beat  the  roe 
up  well  with  the  yolks  of  two  eggs,  a little  flour,  a little  lemon- 
piel  chopped  fine,  fome  pepper,  fait,  and  a little  anchovy  liquor ; 
have  ready  a pan  of  beef-dripping  boiling,  drop  the  roe  in  to  be 
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about  as  big  as  a crown-piece,  fry  it  of  a light  brown  and  put 
it  round  the  difh,  with  fome  oyfieis  fried  in  batter  and  fome 
fcraped  horfe-radifh. 

N.  B.  Stick  your  fried  fippits  in  the  fifh. 

You  may  fry  the  carp  firft  if  you  plcafe,  but  the  above  is  the 
mod  modern  way. 

Or  if  you  are  in  a great  hurry,  while  the  fauce  is  making  you 
may  boil  the  fifli  with  fpring-water,  half  a pint  of  vinegar,  a 
little  horfe-radifh,  and  bay-leaf ; put  your  fifh  in  the  difh,  and 
pour  the  fauce  over. 

To  drefs  Carp  au  Beu. 

Take  a brace  of  carp  alive  and  gut  them,  but  do  not  wafh  or 
fcale  them  ; tie  them  to  a fifh-drainer,  and  put  them  into  a fifh- 
kettle,  and  pour  boiling  vinegar  over  till  they  are  blue,  or  you 
may  hold  them  down  in  a fifh-kettle  with  two  forks,  apd  an- 
other perfon  pour  the  vinegar  over  them  ; put  in  a quart  of  boil- 
ing water,  a handful  of  fait,  fome  horfe-radifh  cut  in  dices; 
boil  them  gently  twenty  minutes  : put  a fifh-plate  in  the  difh,  a 
napkin  over  that,  and  fend  them  up  hot.  Garnifh  with  horfe- 
radifh.  Boil  half  a pint  of  cream  and  fweeten  it  with  fome  fugar, 
for  fauce,  in  a boat  or  bafon. 

To  few  a Brace  of  Carp. 

Scrape  them  very  clean,  then  gut  them,  wafh  them  and 
the  roes  in  a pint  of  good  dale  beer  to  preferve  all  the  blood,  and 
boil  the  carp  with  a little  fait  in  the  water. 

In  the  mean  time  drain  the  beer  and  put  it  into  a fauce-pan 
with  a pint  of  red  wine,  two  or  three  blades  of  mace,  fome 
whole  pepper  black  and  white,  an  onion  duck  with  cloves,  haif 
a nutmeg  bruifed,  a bundle  of  fweet  herbs,  a piece  of  lemon- 
peel  as  big  as  a fixpence,  an  anchovy,  a little  piece  of  horfe- 
radifh ; let  thefe  boil  together  foftly  for  a quarter  of  an  hour, 
covered  clofe ; then  drain  it  and  add  to  it  half  the  hard  roe  beat 
to  pieces,  two  or  three  fpoonfuls  of  catchup,  a quarter  of  a 
pound  of  frefb  butter,  and  a fpoonful  of  mufhroom-pickle,  let 
it  boil  and  keep  dirring  it  till  the  fauce  is  thick  and  enough  ; if 
it  wants  any  fait  you  mud  put  fome  in  ; then  take  the  reft  of 
the  roe  and  beat  it  up  with  the  yolk  of  an  egg,  fome  nutmeg, 
and  a little  lemon-peel  cut  fmall  ; fry  them  in  frefh  butter  in 
little  cakes,  and  fome  pieces  of  bread  cut  three-cornerways  and 
fried  brown.  Wnen  the  carp  aie  enough  take  them  up,  pour 
your  fauce  over  them,  lay  the  cakes  round  the  difh,  with  horfe- 
radifh  fcraped  fine,  and  fried  parfley  ; the  red  lay  on  the  carp, 
and  flick  the  bread  about  them  and  lay  round  them,  then  diced 
lemon  notched  and  lay  round  the  difli,  and  two  or  three  pieces 
on  the  carp.  Send  them  to  table  hot. 
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If  you  would  have  your  fauce  white,  put  in  good  fifh-broth 
inflead  of  beer,  and  white  wine  in  the  room  of  red  wine. 
Make  your  broth  with  any  fort  of  frefh  fifli  you  have,  and 
feafon  it  as  you  do  gravy. 

To  fry  Carp. 

First  fcale  and  gut  them,  wafh  them  clean,  lay  them  in  a 
doth  to  dry,  then  flour  them  and  fry  them  of  a fine  lighc  brown; 
fry  fome  toad  cut  three-cornerways  and  the  roes  ; when  your 
fifli  is  done  lay  them  on  a coarfe  cloth  to  drain  : let  your  fauce 
be  butter  and  anchovy,  with  the  juice  of  lemon.  Lay  your 
carp  in  the  difh,  the  roes  on  each  fide,  and  garnifh  with  the 
fried  toad  and  lemon. 

To  bake  Carp. 

Scale,  wafh,  and  clean  a brace  of  carp  very  well  ; take  an 
earthen  pan  deep  enough  to  lie  clofely  in,  butter  the  pan  a little, 
lay  in  your  carp  ; feafon  with  mace,  clove,  nutmeg,  and  black 
afid  white  pepper,  a bundle  of  fweet  herbs,  an  onion,  and  an- 
chovy; pour  in  a bottle  of  white  wine,  cover  it  clofe  and  let 
them  bake  an  hour  in  a hot  oven,  if  large;  if  fmall,  a lefs  time 
will  do  them  ; when  they  are  enough,  carefully  take  them  up 
and  lay  them  in  a difh;  fet  it  over  hot  water  to  keep  it  hot,  and 
cover  it  clofe,  then  pour  all  the  liquor  they  were  baked  in  into 
a fauce-pan  ; let  it  boil  a minute  or  two,  then  drain  it  and  add 
half  a pound  of  butter  rolled  in  flour ; let  it  boil,  keep  dirring 
it,  fqueeze  in  the  juice  of  half  a lemon  and  put  in  what  fait  you 
want;  pour  the  fauce  over  the  fifh,  lay  the  roes  round,  and  gar- 
nidi  with  lemon.  Obferve  to  fkim  all  the  fat  oft'  the  liquor. 

To  flew  Carp  or  Tench. 

Gut  and  fcale  your  fifli,  wafh  and  dry  them  well  with  a 
clean  cloth,  dredge  them  well  with  flour,  fry  them  in  dripping 
or  fweet  rendered  fuet  until  they  are  a light  brown,  and  then 
put  them  in  a dew-pan  with  a quart  of  water  and  one  quart  of 
red  wine,  a meat-fpoonful  of  walnut  or  mum  catchup,  a little 
mufhroom-powder,  and  Cayenne  to  your  tafte,  a large  onion 
duck  with  cloves,  and  a dick  of  horfe-radifh,  cover  your  pan 
clofe  to  keep  in  the  fleam,  let  them  dew  gently  over  a ftove 
fire  till  your  gravy  is  reduced  to  juft  enough  to  cover  your  fifh  in 
the  difh  ; then  take  the  fifli  out  and  put  them  on  the  difh  you 
intend  for  table,  fet  the  gravy  on  the  fire  and  thicken  it  with 
flour  and  a large  lump  of  butter*  boil  it  a little  and  drain  it  over 
your  fifli.  Garnifh  them  with  pickled  mufbrooms  and  fcraped 
horfe-radifh,  put  a bunch  of  pickled  barberries  or  a fprig  of 
myrtle  in  their  mouths,  and  fend  them  to  the  table. 

It  is  a top  difh  for  a grand  entertainment. 
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To  fry  Tench. 

Slime  your  tenches,  Art  the  fkin  along  the  backs,  and  with 
the  point  of  your  knife  ra ife  it  up  from  the  bone,  then  cut  the 
fkin  acrofs  at  the  head  and  tail,  then  (trip  it  off  and  take  out  the 
bone;  then  take  another  tench  or  carp  and  mince  the  flefh  fmall 
with  mufhrooms,  cives,  and  parfley  ; feafon  them  with  fait, 
pepper,  beaten  mace,  nutmeg,  and  a few  favoury  herbs  minced 
fmall ; mingle  all  thefe  well  together,  then  pound  them  in  a mor- 
tar, with  crumbs  of  brfead  as  much  as  two  eggs  foaked  in  cream, 
the  yolks  of  three  or  four  eggs,  and  a piece  of  butter;  when 
thefe  have  been  well  pounded,  fluff  the  tenches  with  this  fauce  : 
take  clarified  butter  and  put  it  in  a pan  fet  over  the  fire,  when 
it  is  hot  flour  your  tenches,  and  put  them  into  the  pan  one  by 
one  and  fry  them  brown;  then  take  them  up,  lay  them  in  a 
coarfe  cloth  before  the  fire  to  keep  hot  ; in  the  mean  time  pour 
all  the  greafe  and  fat  out  of  the  pan,  put  in  a quarter  of  a pound 
of  butter,  fhake  fome  flour  all  over  the  pan,  keep  ftirring  with 
a fpoon  till  the  butter  is  a little  brown;  then  pour  in  half  a pint 
of  white  wine,  ftir  it  together,  pour  in  half  a pint  of  boiling 
water,  an  onion  ftuck  with  cloves,  a bundle  of  fvveet  herbs,  and 
two  blades  of  mace;  cover  them  clofe  and  let  them  ftewasfoftly 
as  you  can  for  a quarter  of  an  hour ; then  firain  off  the  liquor, 
put  it  into  the  pan  again,  add  two  fpoonfuls  of  catchup,  have 
ready  an  ounce  of  truffles  or  morels  boiled  in  half  a pint  of  water 
tender,  pour  in  truffles,  water,  and  all  into  the  pan,  a few 
mufhrooms,  and  either  half  a pint  of  ovflers  clean  wafhed  in 
their  own  liquor  and  the  liquor  and  all  put  into  the  pan,  or 
fome  craw-fifh  ; hut  then  you  mud;  put  in  the  tails,  and  after 
clean  picking  them  boil  them  in  half  a pint  of  water,  then  drain 
the  liquor  and  put  into  the  fauce;  or  take  fome  fifh-melts  and 
tofs  up  in  your  fauce.  All  this  is  as  you  fancy. 

When  you  find  your  fauce  is  very  good  put  your  tench  into 
the  pan,  make  them  quite  hot,  then  lay  them  into  your  difh  and 
pour  the  fauce  over  them.  Garnifh  with  lemon. 

Or  you  may,  for  change,  put  in  half  a pint  of  flale  beer  in- 
ftcad  of  water,  You  may  drefs  tench  juft  as  you  do  carp. 

To  roafl  a Cod's  Hi  ad. 

W ash  it  very  clean  and  fcore  it  with  a knife,  ftrew  a little 
1 fait  on  it,  and  lay  it  in  a ftew-pan  before  the  fire,  with  fomething 
behind  it  that  the  fire  may  roaft  it;  all  the  water  that  comes 
from  it  the  firft  half  hour  throw  away,  then  throw  on  it  a little 
nutmeg,  cloves,  mace  beat  fine,  and  fait;  flour  it  and  bafte  it 
with  butter;-  when  this  has  lain  fome  time,  turn  and  feafon  it, 
?nd  bade  the  other  fide  the  fame;  turn  it  often,  then  bade  it 

with 
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with  hutter  and  crumbs  of  bread:  if  it  is  a large  head  it  will 
take  four  or  five  hours  roafting;  have  ready  fomc  melted  butter 
with  an  anchovy,  fome  of  the  liver  of  the  filh  boiled  and  bruifed 
finej  mix  it  well  with  the  butter  and  two  yolks  of  eggs  beat 
fine  and  mixed  with  the  butter,  then  ftrain  them  through  a fieva 
and  put  them  into  the  fauce-pan  again  with  a few  flirimps  or 
pickled  cockles,  two  fpoonfuls  of  red  wine  and  the  juice  of  a 
lemon  ; pour  it  into  the  pan  the  head  was  roafted  in  and  ftir  it 
all  together,  pour  it  into  the  lauce-pan,  keep  it  ftirring,  and  let 
it  boil  ; pour  it  into  a bafon.  Garnifh  the  head  with  fried  fifh, 
lemon,  and  l'craped  horfe-radilh.  If  you  have  a large  tin  oveu 
It  will  do  better. 

To  boll  a Cod's  Head, 

Set  a fifh- kettle  on  ihe  fire  with  water  enough  to  boil  it,  3. 
good  handful  of  fait,  a pint  of  vinegar,  a bundle  of  fweet  herbs, 
and  a piece  of  horfe-radilh  ; let  it  boil  a quarter  of  an  hour, 
then  put  in  the  head,  and  when  you  are  fure  it  is  enough  lift  up 
the  fiixi- plate  with  the  filh  on  it,  fet  it  acrofs  the  kettle  to  drain, 
then  lay  it  in  your  difh  and  lay  the  liver  on  one  fide.  Garnifh 
with  lemon  and  horfe-radifh  fcraped  ; melt  fome  butter  with  a 
Jittle  of  the  fifh-liquor,  an  anchovy,  oyfters  or  fhrimps,  or  juft 
what  you  fancy. 

To  Jlew  Cod. 

Cut  your  cod  into  flices  an  inch  thick,  lay  them  in  the  boN- 
tom  of  a large  ftew-pan  ; feafon  them  with  nutmeg,  beaten  pep- 
per and  fait,  a bundle  of  fweet  herbs  and  an  onion,  half  a 
pint  of  white  wine,  and  a quarter  of  a pint  of  water,  cover  it 
clofe  and  let  it  fimmer  foftly  for  five  or  fix  minutes,  then 
fqueeze  in  the  juice  of  a lemon,  put  in  a few  oyfters  and  the 
liquor  {trained,  a piece  of  butter  as  big  as  an  egg,  rolled  in 
flour,  and  a blade  or  two  of  mace ; cover  it  clofe  and  let  it  ftcw 
foftly,  fhaking  the  pan  often  ; when  it  is  enough  take  out  the 
fweet  herbs  and  onion  and  difh  it  up,  pour  the  fauce  over  it 
and  garnifh  with  lemon. 

To  fricajfee  Cod, 

Get  the  founds,  blanch  them,  then  make  th«m  very  clean 
and  cut  them  into  little  pieces;  if  they  be  dry  founds  you  mull 
firft  boil  them  tender ; get  fome  of  the  roes,  blanch  them  and 
waflh  them  clean,  cut  them  into  round  pieces  about  an  inch 
thick,  with  fome  of  the  livers,  an  equal  quantity  of  each  to  make 
a handfome  difh,  and  a piece  of  cod  (about  one  pound)  in  the 
middle  ; put  them  into  a ftew-pan,  feafon  them  with  a little 
beaten  mace,  grated  nutmeg,  and  fait,  a little  bundle  of  fweet 
herbs,  an  onion,  and  a quarter  of  a pint  of  fifh  broth  or  boiling 
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water;  cover  them  clofe  and  let  them  flew  a few  minutes,  then 
put  in  half  a pint  of  red  whne,  a few  oyflers  with  the  liquor 
drained,  a piece  of  butter  rolled  in  flour;  fluke  the  pan  round 
and  let  them  flew  foftly  till  they  are  enough,  take  out  the  fweet 
herbs  and  onion,  and  difh  it  up.  Garnifh  with  lemon.  Or  you 
may  do  them  white  thus : inftead  of  red  wine  add  white,  and  a 
quarter  of  a pint  of  cream. 

To  bake  a Cod's  Head. 

Butter  the  pan  you  intend  to  bake  it  in,  make  your  head 
very  clean,  lay  it  in  the  pan,  put  in  a bundle  of  fweet  herbs,  an 
onion  ftuck  with  cloves,  three  or  four  blades  of  mace,  half  a 
large  fpoonful  of  black  and  white  pepper,  a nutmeg  bruifed,  a 
quart  of  water,  a little  piece  of  lemon-peel,  and  a little  piece 
of  horfe-radifh ; flour  your  head,  grate  a little  nutmeg  over  it, 
Rick  pieces  of  butter  all  over  it,  and  throw  rafpings  all  over  that; 
fend  it  to  the  oven  to  bake;  when  it  is  enough  take  it  out  of 
that  difh  and. lay  it  carefully  into  the  difh  you  intend  to  ferve  it 
up  in;  fet  the  difh  over  boiling  water  and  cover  it  up  to  keep, 
it  hot  ; in  the  mean  time  be  quick,  pour  all  the  liquor  out  of 
the  difh  it  was  baked  in  into  a lauce-pan,  fee  it  on  the  fire  to 
boil  three  or  four  minutes,  then  ftrain  it  and  put  to  it  a gill  of 
red  wine,  two  fpoonfuls  of  catchup,  a pint  of  fhrimps,  half  a 
pint  of  oyflers  or  mufcles,  liquor  and  all,  but  firft  ftrain  it;  a 
fpoonful  of  mufhroom-pickle,  a quarter  of  a pound  of  butter 
rolled  in  flour,  It i r it  all  together  till  it  is  thick  and.  boils;  then 
pour  it  into  the  difh,  have  ready  fome  toaft  cut  three-corner- 
ways  and  fried  crifp;  flick  pieces  about  the  head  and  mouth  and 
lay  the  reft  round  the  head.  Garnifh  with  lemon  notched,  feraped 
horfe-radifh,  and  parfley  crifped  in  a plate  before  the  fire.  Lay 
one  flice  of  lemon  on  the  head  and  ferve  it  up  hot. 

T'o  crimp  Cod  the  Dutch  IVay. 

Ta KE.a  gallon  of  pump-water  and  a pound  of  fait,  mix  them 
well  together;  take  your  cod  whilft  alive  and  cut  it  in  flices  of 
one  inch  and  a half  thick,  throw  it  into  the  fait  and  water  for 
half  an  hour ; then  take  it  out  and  dry  it  well  with  a clean  cloth, 
flour  it  and  br.oil  it;  or  have  a ftew-pan  with  fome  pump- water 
and  fait  boiling,  put  in  your  fifh  and  boil  it  quick  for  five 
minutes;  fend  oyfler-lauce,  anchovy-fauce,  fhrimp- fauce,  or 
what  fauce  you  pleafe.  Garnifh  with  horle-radifh  and  green 
paiflyy. 

To  broil  Cod-Sounds. 

You  nmft  firft  lay  them  in  hot  water  a few  minutes;  take 
them  out  and  rub  them  well  with  (ait  to  take  oil  the  ikm  and 
bi.ck  dirt,  then  they  will  look  white,  then  put  them  in  water 
. and 
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and  give  them  aboil.  Take  them  out  and  flour  them  well, 
pepper  and  fait  them  and  broil  them  ; when  they  are  enough 
lay  them  in  your  difh  and  pour  melted  butter  and  muflard  into 
the  diUt.  Broil  them  whole. 

Cod- Sounds  broiled  with  Gravy. 

Scald  them  in  hot  water  and  rub  them  with  fait  well, 
blanch  them,  that  is,  take  off  the  black  dirty  fkin,  then  fet  them 
on  in  cold  water,  and  let  them  fimmer  till  they  begin  to  be  ten* 
der;  take  them  out  and  flour  them  and  broil  them  on  a grid- 
iron ; in  the  mean  time  take  a little  good  gravy,  a little  muftard, 
a little  bit  of  butter  rolled  in  flour,  give  it  a boil,  feafon  it  with 
pepper  and  fait ; lay  the  founds  in  your  difh  and  pour  your 
fauce  over  them. 

To  fricajfee  Cod- Sounds . 

Clean  them  very  well  as  above,  then  cut  them  into  little 
pretty  pieces,  boil  them  tender  in  milk  and  water,  then  throw 
them  into  a cullender  to  drain,  pour  them  into  a clean  fauce- 
pan,  feafon  them  with  a little  beaten  mace  and  grated  nutmeg, 
and  a very  little  fait;  pour  to  them  juft  cream  enough  for  fauce 
and  a good  piece  of  butter  rolled  in  flour,  keep  fhaking  your 
fauce-pan  round  all  the  time  till  it  is  thick  enough;  then  difh  it 
up  and  garnifh  with  lemon. 

To  broil  Crimp- Cod , Salmon , Whiting , or  Haddock . 

Flour  it,  have  a quick  clear  fire  and  fet  your  gridiron  high, 
broil  it  of  a fine  brown,  lay  it  in  your  difh,  and  for  fauce  have 
good  melted  butter ; take  a lobfter,  bruife  the  fpawn  in  the  but- 
ter, cut  the  meat  fmall,  put  all  together  into  the  melted  butter, 
make  it  hoc  and  pour  it  into  your  difh  or  into  bafons.  Garnifh 
with  horfe-radifh  and  lemon. 

To  drefs  little  Fiji h. 

As  to  all  forts  of  little  fifh,  fuch  as  fmelts,  roach,  &c.  they 
fhould  be  fried  dry  and  of  a fine  brown,  and  nothing  but  plain 
butter.  Garnifh  with  lemon. 

And  with  all  boiled  fifh  you  fhould  put  a good  deal  of  fait 
and  horfe-radifh  in  the  water,  except  mackarel,  with  which 
put  fait,  parfley,  and  fennel,  which  you  muft  chop  to  put  into 
the  butter ; and  feme  love  fealded  goofeberries  with  them  ; 
and  be  fure  to  boil  your  fifh  well,  but  take  great  care  they  do 
not  break. 

To  broil  Mackarel. 

Clean  them,  fplit  them  down  the  back,  feafon  them  with 
pepper  and  fait,  fome  parfley  and  fennel  chopped  very  fine,  and 
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flour  them  ; broil  them  of  a fine  light  brown,  put  them  on  a 
dilh  arid  (trainer.  Garnifli  with  parfley  ; let  your  fauce  be  fen- 
nel and  butter  in  a boat. 

To  broil  Mackarel  whole. 

Cut  off  their  heads,  gut  them,  wafli  them  clean,  pull  out 
the  roe  at  the  neck-end,  boil  it  in  a little  water,  then  bruife  it 
with  a fpoon,  beat  up  the  yolk  of  an  egg,  with  a little  nutmeg, 
a little  lemon-peel  cut  fine,  a little  thyme,  fome  parfley  boiled 
and  chopped  fine,  a little  pepper  and  fait,  a few  crumbs  of 
bread  : mix  all  well  together  and  fill  the  mackarel  ; flour  it 
well,  and  broil  it  nicely  : let  your  fauce  be  plain  butter,  with 
a little  catchup  or  walnut- pickle. 

Mackarel  a la  Mai  ire  d'  Hotel. 

Take  three  mackarel,  and  wipe  them  very  dry  with  a clean 
cloth,  cut  them  down  the  back  from  head  to  tail,  but  not  open 
them  ; flour  them  and  broil  them  nicely  ; chop  a handful  of 
parfley  and  a handful  of  green  onions  very  fine,  mix  them  up 
with  butter,  and  pepper  and  fait ; put  your  mackarel  in  the  difli, 
and  put  the  parfley,  otc.  into  the  cut  in  the  back,  and  put  them 
before  the  fiie  till  the  butter  is  melted.  Squeeze  the  juice  of 
Uvo  lemons  over  them,  and  fend  them  up  hot. 

To  boil  Mackarel. 

Gut  your  mackarel  and  dry  them  carefully  with  a clean 
cloth,  then  rub  them  (lightly  over  with  a little  vinegar,  and  lay 
them  ftraight  on  your  fifh-place  (for  turning  them  round  often 
breaks  them)  ; put  a little  (alt  in  the  water  when  it  boils;  put 
them  into  your  fifli-pan  and  boil  them  gently  fifteen  minutes, 
then  take  them  up  and  drain  them  well,  and  put  the  water  that 
runs  from  them  into  a fauce-pan,  with  two  tea-fpoonfuls  of 
lemon-pickle,  one  meat- fpoonful  of  walnut-catchup,  the  fame 
of  browning,  a blade  or  two  of  mace,  one  anchovy,  a (lice  of 
lemon  ; boil  them  all  together  a quarter  of  an  hour,  rhen  drain 
it  through  a hair-fieve,  and  thicken  it  with  flour  and  butter ; 
fend  it  in  a fauce-boat,  and  parfley- fauce  in  another;  difli  up 
your  fifli  with  the  tails  in  the  middle  ; garn  fli  it  with  fcraped 
horfe-radifh  and  barberries.  Or,  inflead  of  all  this  fauce,  a 
little  melted  butter  and  fennel  and  parfley. 

To  broil  Weavers. 

Gut  them  and  wafh  them  clean,  dry  them  in  a clean  cloth, 
flour,  then  broil  them,  and  have  melted  butter  in  a cup  : they 
are  fine  fifli,  and  cut  as  firm  as  a foie  ; but  you  muft  ta(ce  care 
not  to  butt  yourfelf  with  the  two  fliarp  bones  in  the  head. 
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made  plain  and  easy. 

To  drefs  a Jowl  of  Pickled  Salmon. 

Lay  it  in  frcfh  water  all  night,  then  lay  it  in  a fifli- plate, 
put  it  into  a large  ftew-pan,  feafon  it  with  a little  whole  pepper, 
a blade  or  two  of  mace  tied  in  a coarfe  muflin-rag,  a whol# 
onion  a nutmeg  bruifed,  a bundle  of  fweet  herbs  and  parfley,  a 
little  lemon-peel,  put  to  it  three  large  fpoonfuls  of  vinegar, 
a pint  of  white  wine,  and  a quarter  of  a pound  of  frem  butter 
rolled  in  flour;  cover  it  clofe  and  let  it  finuner  over  a flow 
fire  for  a quarter  of  an  hour,  then  carefully  take  up  your  fal- 
mon  and  lay  it  in  your  difh  ; fet  it  over  hot  water  and  cover 
it  ; in  the  mean  time  let  your  fauce  boil  till  it  is  thick  and 
good  ; take  out  the  fpice,  onion,  and  fweet  herbs;  and  pour  it 
over  the  fifli.  Garnifh  with  lemon. 

To  broil  Salmon. 

Cut  frefli  falmon  into  thick  pieces,  flour  them  and  broil 
them,  lay  them  in  your  difh,  and  have  plain  melted  butter  in 
a cup  ; or  anchovy  and  butter. 

Baked  Salmon. 

Take  a little  piece  cut  into  flices  about  an  inch  thick,  but- 
ter the  difh  that  you  would  ferve  it  to  table  on,  lay  the  flices 
in  the  difh,  take  off  the  fkin,  and  make  a force-meat  thus : take 
the  flefh  of  an  eel,  the  flefli  of  a falmon,  an  equal  quantity, 
beat  in  a mortar,  feafon  it  with  beaten  pepper,  fait,  nutmeg, 
two  or  three  cloves,  fome  parfley,  a few  mufhrooms,  a piece  of 
butter,  and  ten  or  a dozen  coriander- feeds  beat  fine  ; beat  all 
together,  boil  the  crumb  of  a halfpenny-roll  in  milk,  beat  up 
four  eggs,  ftir  it  together  rill  it  is  thick,  let  it  cool  and  mix  it 
well  together  with  the  refl  ; then  mix  all  together  with  four 
raw  eggs  ; on  every  flice  lay  this  force-meat  all  over,  pour  a 
very  little  melted  butter  oyer  them,  and  a few  crumbs  of  bread, 
lay  a cruft  round  the  edge  of  the  difh,  and  ftick  oyfters  round 
upon  it ; bake  it  in  an  oven,  and  when  it  is  of  a very  fine 
brown  ferve  it  up  ; pour  a little  plain  butter  (with  a little  red 
wine  in  it)  into  the  difh,  and  the  juice  of  a lemon  : or  you 
may  bake  it  in  any  difh,  and  when  it  is  enough  lay  the  flices 
into  another  difh  ; pour  the  butter  and  wine  into  the  difh  it 
was  baked  in  ; give  it  a boil,  and  pour  it  into  the  difh.  Gar- 
nifh  wi.h  lemon.  7 his  is  a fine  difh  : fqueeze  the  juice  of  a 
lemon  in. 

To  drefs  Salmon  au  Court  Bouillon. 

After  having  wafhed  and  made  your  falmon  very  clean, 
fcore  the  fide  pretty  deep  that  it  may  take  the  feafoning  ; take 
a quarter  of  an  ounce  of  mace,  a quarter  of  an  ounce  of  cloves, 

a nutmeg., 
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3 nutmeg,  dry  them  and  beat  them  fine,  a quarter  of  an  ounce 
of  black  pepper  beat  fine,  and  an  ounce  of  fait ; lay  the  falmon 
in  a napkin,  feafon  it  well  with  this  fpice,  cut  fome  lemon-peel 
fine,  and  parfley,  throw  all  over,  and  in  the  notches  put  about 
a pound  of  frefh  butter  rolled  in  flour,  roll  it  up  tight  in  the 
napkin,  and  bind  it  about  with  packthread  ; put  it  in  a fifh- 
kettle  juft  big  enough  to  hold  it  ; pour  in  a quart  of  white  wine, 
a quart  of  vinegar,  and  as  much  water  as  will  juft  boil  it; 
fet  it  over  a quick  fire,  cover  it  clofe  ; when  it  is  enough 
(which  you  muft  judge  by  the  bignefs  of  your  falmon),  fet  it 
over  a ftove  to  (lew  till  you  are  ready  ; then  have  a clean  nap- 
kin folded  in  the  difh  it  is  to  lay  in,  turn  it  out  of  the  napkin  it 
was  boiled  in,  on  the  other  napkin.  Garnifh  the  difh  with  a 
good  deal  of  parfley  crifped  before  the  fire. 

For  fauce  have  nothing  but  plain  butter  in  a cup,  or  horfe- 
radifh  and  vinegar.  Serve  it  up  for  a firft  courfe. 

To  drefs  Salmon  d la  Braife. 

T ake  a fine  large  piece  of  falmon,  or  a large  falmon-trout ; 
make  a pudding  thus  ; take  a large  eel,  make  it  clean,  flit  it 
open,  take  out  the  bone,  and  take  all  the  meat  clean  from  the 
bone,  chop  it  fine,  with  two  anchovies,  a little  lemon-peel  cut 
fine,  a little  pepper,  and  a grated  nutmeg  with  parfley  chopped, 
and  a very  little  bit  of  thyme,  a few  crumbs  of  bread,  the 
yolk  of  an  hard  egg  chopped  fine;  roll  it  up  in  a piece  of 
butter,  and  put  it  into  the  belly  of  the  fifh,  few  it  up,  lay  it  in 
an  oval  ftew-pan,  or  little  kettle  that  will  juft  hold  it,  take 
half  a pound  of  frefh  butter,  put  it  into  a fauce-pan,  when  it 
is  melted  fhake  in  a handful  of  flour,  ftir  it  till  it  is  a little 
brown,  then  pour  to  it  a pint  of  fifh-broth,  ftir  it  together, 
pour  It  to  the  fifh,  with  a bottle  of  white  wine  ; feafon  it  with 
fait  to  your  palate;  put  fome  mace,  cloves,  and  whole  pepper 
into  a coarfe  muflin  rag,  tie  it,  put  to  the  fifh  an  onion  and  a 
little  bundle  of  fweet  herbs  ; cover  it  clofe,  and  let  it  flew  very 
fofdy  over  a flow  fire,  put  in  fome  frefh  mufhrooms,  or  pickled 
ones  cut  fmall,  an  ounce  of  truffles  and  morels  cut  fmall  ; let 
them  all  flew  together  ; when  it  is  enough,  take  up  your  fal- 
mon carefully,  lay  it  in  your  difh,  and  pour  the  fauce  ail  over. 
Garnifh  with  feraped  horfe-radilh  and  lemon  notched,  fetve  it 
up  hot : this  is  a fine  dilh  for  a firft  courfe. 

Salmon  in  Cafes. 

Cut  your  falmon  into  little  pieces}  fuch  as  will  lay  rolled 
in  half  fheets  of  paper  ; feafon  it  with  pepper,  fait,  and  nutmeg; 
butter  the  infide  of  the  paper  well,  fold  the  paper  fo  as  nothing 
can  come  out,  then  lay  them  in  a tin-plate  to  be  baked,  pour  a 

little 
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little  melted  butter  over  the  papers,  and  then  crumbs  of  bread 
all  over  them.  Do  not  let  your  oven  be  too  hot,  for  fear  of 
burning  the  paper:  a tin  oven  before  the  fire  does  beft  ; when 
you  think  they  are  enough,  ferve  them  up  juft  as  they  are  : 
there  will  be  fauce  enough  in  the  papers  ; or  put  the  falmon 
in  buttered  papers  only,  and  broil  them. 

To  boil  Salmon- Crimp. 

Scale  your  falmon,  take  out  the  blood,  wafh  it  well  and 
lay  it  on  a fifh-plate,  put  your  water  in  a fifh-pan  with  a little 
fait ; when  it  boils  put  in  your  fifh  for  half  a minute,  then 
take  it  out  for  a minute  or  two  ; when  you  have  done  it  four 
times,  boil  it  until  it  be  enough  ; when  you  take  it  out  of  the 
fifh-pan,  fet  it  over  the  water  to  drain  ; cover  it  well  with  a 
clean  cloth  dipped  in  hot  water ; fry  fome  fnlall  fiflies,  or  a few 
flices  of  falmon,  and  lay  round  it ; garnifh  with  fcraped  horfe- 
radifh  and  fennel. 

To  broil  Herrings. 

Scale  them,  gut  them,  cut  off  their  heads,  wall)  them 
clean,  dry  them  in  a cloth,  flour  them  and  broil  them  ; lay  the 
fifh  in  the  difh,  in  a boat  plain  melted  butter  and  muftard  : 
lend  them  up  hot  and  hot. 

To  fry  Herrings. 

Clean  them  as  above,  fry  them  in  butter  ; have  ready  a 
good  many  onions  peeled  and  cut  thin  ; fry  them  of  a light 
brown  with  the  herrings  ; lay  the  herrings  in  your  difh,  and 
the  onions  round,  butter  and  muftard  in  a cup.  You  muft  do 
them  with  a quick  fire. 

1 

To  bale  Herrings. 

When  you  have  cleaned  your  herrings  as  above,  lay  them 
on  a board,  take  a little  black  ancj  Jamaica  pepper,  a few 
cloves,  mace,  and  a good  deal  of  fait,  mix  them  together,  then 
rub  it  all  over  the  fifh,  lay  them  ftraight  in  a pot,  cover  them 
with  vinegar,  tie  ftrong  paper  over  the  pot,  and  bake  them  in 
a foaking  oven  ; add  a few  bay-leaves,  when  cold,  fkim  off  the 
fat  and  fill  them  up  with  vinegar:  you  may  eat  them  either 
hot  or  cold.  If  the  vinegar  be  good  they  will  keep  three  or 
four  months. 

To  make  Water -Sokey. 

Take  fome  of  the  fmalleft  plaice  or  flounders  you  can  get, 
wafh  them  clean,  cut  the  fins  clofe,  put  them  into  a ftew-pan 
with  juft  water  enough  to  boil  them,  a little  fait,  and  a bunch 
of  parfley  ; when  they  are  enough  fend  them  to  table  in  a 
foup-difh,  with  the  liquor  to  keep  them  hot;  have  parfley  and 
butter  in  a cup.  1 

To 
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7 o drrfs  Flat  Fijh, 

In  dreffing  all  forts  of  flat  fifh,  take  great  care  in  the  boiling 
of  them  ; be  fure  to  have  them  enough,  but  do  not  let  them 
be  broke  ; mind  to  put  a good  deal  of  fait  and  horfe-radifh  in 
the  water,  let  your  Hfh  be  well  drained,  and  mind  to  cut  the: 
fins  off:  when  you  fry  them  let  them  be  well  drained  in  a 
cloth,  and  floured,  and  fry  them  of  a fine  light  brown  either 
in  oil  or  butter  ; if  there  be  any  water  in  your  difh  with  the 
boiled  fifh,  take  it  out  with  a fpunge  : as  to  your  fried  fifh, 
a coarfe  cloth  is  the  beft  thing  to  drain  it  on. 

To  dref  Salt  Fijh. 

Ol.D  ling  (which  is  the  beft  fort  of  fait  fifh)  lay  in  water 
twelve  hours,  then  lay  it  twelve  hours  on  a board,  and  then 
twelve  more  in  water;  when  you  boil  it,  put  it  into  the  water 
cold  ; if  it  is  good,  it  will  take  about  fifteen  minutes  boiling 
foftly  : boil  parfnips  very  tender,  ferape  them,  and  put  them  into,, 
a fauce-pan,  put  to  them  fome  milk,  ftir  them  till  thick,  then 
ftir  in  a good  piece  of  butter  and  a little  fait  ; when  they  are 
enough  lay  them  in  a plate,  the  fifh  by  itfelf  dry,  and  butter 
aad  hard  eggs  chopped  in  a bafon. 

Water-cod  need  only  be  boiled  and  well  fkimmed. 

Scotch  haddocks  you  mult  lay  in  water  all  night.  You  may 
boil  or  broil  them  : if  you  broil,  you  muft  fplit  them  in  two. 

You  may  garnifh  your  difhes  with  hard  eggs,  parfnips,  and 
potatoes. 

The  Manner  of  dr  effing  various  Sorts  of  Dried  Fiji),  as  Stock- Fijh, 
Cod,  Salmon,  IVhitings,  &c. 

The  General  Rule  for  fteeping  of  Dried  Fifh,  the  Stock-Fifh 

excepted. 

All  the  kinds,  except  flock-fifh,  are  falted,  or  either  dried 
in  the  fun,  as  the  mod  common  way,  or  in  prepared  kilns,  or 
by  the  fmoke  of  wood  fires  in  chimney-corners;  and,  in  either 
cafe,  require  the  being  foftened  and  frefhened  in  proportion  to 
their  bulk,  their  nature,  or  drynefs  ; the  very  dry  fort,  as  ba- 
calao,  cod-fifh,  or  whiting,  and  fuch  like,  fhould  be  fteeped 
in  lukewarm  milk  and  water  : the  fteeping  kept  as  near  as 
poflible  to  an  equal  degree  of  heat.  1 he  larger  fifh  fhould  be 
fteeped  twelve  hours  ; the  fmall,  as  whiting,  St c.  about  two  ; 
the  cod  are  therefore  laid  to  ftcep  in  the  evening,  the  whitings. 
See.  in  the  morning  before  they  are  to  be  dreffed  ; after  the 
time  of  fteeping,  they  are  to  be  taken  out,  and  hung  up  by  the 
tails  until  they  are  dreffed  ; the  reafon  of  hanging  them  up  is, 
that  they  foften  equally  as  in  the  fteeping,  without  extrafling 

too 
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too  much  of  the  relifh,  which  would  make  them  infipid  ; when 
thus  prepared,  the  fmall  fifti,  as  whiting,  tufk,  and  fuch  like, 
are  floured  and  laid  on  the  gridiron,  and  when  a little  hardened 
on  the  one  fide,  muft  be  turned  and  bafted  with  oil  upon  a 
feather  ; and  when  bafted  on  both  Tides,  and  well  hot  through, 
taken  up,  always  obferving  that  as  fweet  oil  fupples  and  fupplies 
the  fifti  with  a kind  of  artificial  juices,  fo  the  fire  draws  out 
thofe  juices,  and  hardens  them  ; therefore  be  careful  not  to  let 
them  broil  too  long  ; no  time  can  be  prefcribed,  becaufe  of  the 
difference  of  fires,  and  various  bignefs  of  th^  fifti.  A clear 
charcoal-fire  is  much  the  beft,  and  the  fifh  kept  at  a good  dif- 
tance  to  broil  gradually  : the  b.ft  way  to  know  when  they  are 
enough  is,  they  will  fwell  a little  in  the  bafting,  and  you  muft 
not  let  them  fall  again. 

The  fauces  are  the  fame  as  ufual  to  fait  fifti  ; and  garnifii 
with  oyfters  fried  in  batter. 

But  for  a fupper,  for  thofe  that  like  fweet  oil,  the  beft  fauce 
is  oil,  vinegar,  and  muftard,  beat  up  to  a confiftence,  and 
ferved  up  in  faucers. 

If  boiled,  as  the  great  fifti  ufually  are,  it  fiiould  be  in  milk 
and  water,  but  not  fo  properly  boiled  as  kept  juft  fimmering 
over  an  equal  fire  ; in  which  way,  half  an  hour  will  do  the 
largeft  fifh,  and  five  minutes  the  fmalleft.  Some  people  broil 
both  forts  after  fimme/ing,  and  fome  pick  them  to  pieces,  and 
then  tofs  them  up  in  a pan  with  fried  onions  and  apples. 

They  are  either  way  very  good,  and  the  choice  depends  on 
the  weak  or  ftrong  ftomachs  of  the  eaters. 

Dried  Salmon  mujl  be  differently  managed : 

For  though  a large  fifti  they  do  not  require  more  fteeping 
than  a whiting ; and  when  laid  on  the  gridiron,  fliould  be 
moderately  peppered. 

The  Dried  Herring  ; 

Instead  of  milk  and  water,  ftiould  be  fteeped  the  like  time 
as  the  whiting  in  fmall-beer;  and  to  which,  as  to  all  kinds  of 
broiled  fait  fifti,  fweet  oil  will  always  be  found  the  beft  baft- 
ing, and  no  ways  affect  even  the  delicacy  of  thofe  who  do  not 
love  oil. 

Stock - Fif), 

Are  very  different  from  thofe  before  mentioned  ; they  being 
dried  in  the  froft  without  fait,  are  in  their  kind  very  infipid,  and 
are  only  eatable  by  the  ingredients  that  make  them  fo,  and  the 
art  of  Cookery  : they  fhould  be  firft  beat  with  a fledge- hammer 
on  an  iron  anvily  or  on  a very  folid  fmooth  oaken  block  ; and 
when  reduced  almoft  to  atoms,  the  fkin  and  bones  taken  away, 
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and  the  remainder  of  the  fifh  deeped  in  milk  and  warm  water 
until  very  foft ; then  drained  out,  and  put  into  a foup-difh 
with  new  milk,  powdered  cinnamon,  mace,  and  nutmeg,  the 
chief  part  cinnamon  ; a padc  round  the  edge  of  the  difh,  and 
put  in  a temperate  oven  to  fimrner  for  about  an  hour,  and  then 
ferved  up  in  the  place  of  pudding. 

,N.  B.  7'hc  Italians  eat  the  fkiu  boiled,  either  hot  or  cold, 
and  mod  ufually  with  oil  and  vinegar,  preferring  the  (kin  to 
the  body  of  the  fifh. 

To  flew  Eels. 

Skin,  gut,  and  wadi  them  very  clean  in  fix  or  eight  waters, 
to  wafh  away  all  the  fand  ; then  cut  them  in  pieces,  about  as 
long  as  your  finger,  put  juft  water  enough  for  fauce,  put  in  a 
fmall  onion  duck  with  cloves,  a little  bundle  of  fweet  herbs,  a 
blade  or  two  of  mace,  and  fome  whole  pepper  in  a thin  muflin- 
rag  : cover  it  clofe,  and  let  them  dew  very  foftly. 

Look  at  them  now  and  then,  put  in  a little  piece  of  butter 
rolled  in  flour,  and  a little  chopped  'parfley  : when  you  find 
they  are  quite  tender  and  well  done,  take  out  the  onion,  fpice, 
and  fweet  herbs  : put  in  fait  enough  to  feafon  it ; then  difh 
them  up  with  the  fauce. 

To  flew  Eels  with  Broth. 

Cleanse  your  eels  as  above;  put  them  into  a fauce-pan 
with  a blade  or  two  of  mace  and  a cruft  of  bread  ; put  juft' 
water  enough  to  cover  them  clofe,  and  let  them  ftew  very  foft- 
ly : when  they  are  enough,  difh  them  up  with  the  broth,  and 
have  a little  plain  melted  butter  and  parfley  in  a cup  to  eat  the 
eels  with.  The  broth  will  be  very  good,  and  it  is  fit  for  weakly 
and  confumptive  conftitutions. 

To  flew  Eels  excellently. 

Skin  and  clean  the  eel,  cut  it  to  pieces,  dew  it  in  juft  as 
much  water  as  will  cover  it,  an  onion  duck  with  cloves,  a 
bundle  of  fweet  herbs,  whole  pepper,  a blade  of  mace,  and  a 
little  fait  ; cover  it  clofe,  and  when  it  begins  to  fimrner  put  in 
red  wine  to  your  tafte  and  let  it  ftew  till  tender,  then  ftrain  it ; 
add  a piece  of  butter  the  fize  of  a walnut,  rolled  in  dour,  giving 
it  a quick  boil ; pour  out  the  fauce  to  the  quantity  you  want, 
with  wine.  Garnifh  with  lemon. 

To  drefs  Lampreys. 

The  beft  of  this  fort  of  fifh  is  taken  in  the  river  Severn; 
and,  when  they  are  in  feafon,  the  fifhmongers  and  others  in  Lon- 
don have  them  from  Gloucefter : but  if  you  are  where  they  arc 
to  be  had  frefh,  you  may  drefs  them  as  you  pleafe. 


To 
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To  fry  Lampreys.  , 

Bleed  them  and  fave  the  blood,  then  wafh  them  in  hot 
water  10  take  off  the  flime,  and  cut  them  to  pieces  ; fry  them 
in  a little  frefh  butter  not  quite  enough,  pour  our  the  fat,  put  in 
a little  white  wine,  give  the  pan  a fhake  round,  feafon  it  with 
whole  pepper,  nutmeg,  fait,  fweet  herbs,  and  abay-haf,  pur  in 
a few  capers,  a good  piece  of  butter  rolled  up  in  flour,  and  the 
blood  ; give  the  pan  a (bake  round  often,  and  cover  them  clofe  ; 
when  you  think  they  are  enough  take  them  out,  drain  the 
fauce,  then  give  them  a boil  quick,  fqueeze  in  a little  lemon 
and  pour  over  the  fifh.  Garnilh  with  lemon  ; and  drefs  them 
juft  what  way  you  fancy. 

To  pitchcock  Eels. 

Take  a large  eel  and  fcour  it  well  with  fait  to  clean  off 
all  the  flime  ; then  flit  it  down  the  back,  take  out  the  bone, 
and  cut  it  in  three  or  four  pieces ; take  the  yolk  of  an  egg  atid 
put  over  the  infide,  fprinkle  crumbs  of  bread,  with  fome  fweet 
herbs  and  parfley  chopped  very  fine,"  a little  nutmeg  grated,  and 
fome  pepper  and  fait,  mixed  all  together ; then  put  it  on  a grid- 
iron over  a clear  fire,  broil  it  of  a fine  light  brown,  difh  it  up, 
and  garnifh  with  raw  parfley  and  horfe  radifh  ; or  put  a boiled 
eel  in  the  middle  and  the  pitchcocked  round.  Garnifh  as  above 

with  anchovy-fauce,  and  parfley  and  butter  in  a boat. 

/ 

To  fry  Eels. 

Make  them  very  clean,  cut  them  into  pieces,  feafon.them 
with  pepper  and  fait,  flour  them  and  fry  them  in  butter ; let 
your  fauce  be  plain  melted  butter,  with  the  juice  of  lemon.  Be 
lure  they  be  well  drained  from  the  fat  before  you  lay  them  in 
the  difh. 


To  broil  Eels. 

Take  a large  eel,  fkin  it  and  make  it  clean  j open  the  belly, 
cut  it  into  four  pieces  ; take  the  tail  end  and  flrip  off  the  flefh, 
beat  it  in  a mortar,  feafon  it  with  a little  beaten  mace,  a little 
grated  nutmeg,  pepper  and  fait,  a little  parfley  and  thyme,  a 
little  lemon  peel,  an  equal  quantity  of  crumbs  of  bread,  roll  it 
in  a little  piece  ofbutter  ; then  mix  it  again  with  the  yolk  of 
an  egg,  roll  it  up  again,  and  fill  the  three  pieces  of  belly  with 
it » cut  the  fkin  of  the  eel,  wrap  the  pieces  in,  and  few  up  the 
fkin  ; broil  them  well,  have  butter  and  an  anchovy  for  fauce, 
with  the  juice  of  a lemon.  Or  you  may  turn  them  round,  and 
run  a fkewer  through  them,  and  broil  them  whole. 
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To  farce  Eels  with  IVhite  Sauce. 

Skin  and  clean  your  eels  well,  pick  off  all  the  flefli  clear* 
from  the  bone,  which  you  muff  leave  whole  to  the  head  ; take 
the  flefli,  cut  it  fmall  and  beat  it  in  a mortar ; then  take  half 
the  quantity  of  crumbs  of  bread,  beat  it  with  the  fifh,  feafon  it 
with  nutmeg  and  beaten  pepper,  an  anchovy,  a good  deal  of 
parfley  chopped  fin",  a few  truffles  boiled  tender  in  a very  little 
water,  chop  them  fine,  put  them  into  the  mortar  with  the  liquor 
and  a few  muftirooms : beat  it  well  together,  mix  in  a little 
cream,  then  take  it  out  and  mix  it  well  together  in  your  hand. 
Jay  it  round  the  bone  in  the  fhapeof  the  eel,  lay  it  on  a buttered 
pan,  dredge  it  well  with  fine  crumbs  of  bread,  and  bake  it  : 
when  it  is  done,  lay  it  carefully  in  your  difh  ; have  ready  half 
a pint  of  cream,  a quarter  of  a pound  of  frefh  butter,  ftir  it  one 
way  till  it  is  thick,  pour  it  over  your  eels,  and  garnifh  with 
lemon. 

\ 

To  drefs  Eels  with  Brown  Sauce. 

Skin  and  clean  a large  eel  very  well,  cut  it  in  pieces,  put  it 
into  a fauce-pan  or  ftew-pan,  put  to  it  a quarter  of  a pint  of 
water,  a bundle  of  fweet  herbs,  an  onion,  fome  whole  pepper, 
a blade  of  mace,  and  a little  fait : cover  it  clofe,  and  when  it 
begins  to  fimmer,  put  in  a gill  of  red  wine,  a fpoonful  ofmufh- 
room-pickle,  a piece  of  butter  as  big  as  a walnut,  rolled  in  flour ; 
cover  it  clofe,  and  let  it  (lew  till  it  is  enough,  which  you  will 
know  by  the  eel  being  very  tender  : take  up  your  eel,  lay  it  in 
a difh  : you  muff  make  fauce  according  to  the  largenefs  of 
your  eel,  more  or  lefs.  Garnifh  with  lemon. 

. To  drefs  a Pike. 

Scale  and  gut  your  pike,  and  wafli  it  very  clean,  then 
make  a fluffing  in  the  following  manner  : take  the  crumb  of 
a penny  loaf  foaked  in  cream,  a quarter  of  a pound  of  butter, 
an  anchovy  chopped  fine,  a handful  of  parfley,  and  a little 
fweet  herbs  chopped  fine  j the  liver  or  roe  of  the  fifh  bruifed, 
a little  lemon-peel  chopped  fine,  a little  grated  nutmeg,  fome 
pepper  and  fait,  the  yolks  of  two  eggs  ; mix  all  together,  and 
put  it  in  the  belly  of  your  fifh  ; few  it  up,  and  then  make  it  in 
the  form  of  an  S ; rub  the  yolk  of  an  egg  over,  grate  fome 
nutmeg  on  it,  and  ftrew  fome  crumbs  of  bread  on  it ; put  fome 
butter  here  and  there  on  it ; put  it  on  an  iron  plate,  and  bake 
it,  or  roaft  it  before  the  fire  in  a tin-oven  ; for  fauce,  good  an- 
chovies and  butter,  and  plain  melted  butter.  Garnifh  with 
horfe-radifh  and  barberries,  or  you  may  boil  it  without  the 
fluffing. 
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To  broil  Haddocks , when  they  are  in  high  Sea/on. 

Scale  them,  gut  and  wad)  them  clean;  do  not  rip  open 
their  bellies,  but  take  the  guts  out  with  the  gills;  dry  them  in 
a clean  cloth  very  well  : if  there  be  any  roe  or  liver  take  it  out, 
but  put  it  in  again  ; flour  them  well,  and  have  a clear  good  fire  : 
let  your  gridiron  be  hot  and  clean,  lay  them  on,  turn  them  quick 
two  or  three  times  for  fear  of  flicking ; then  let  one  fide  be 
enough,  and  turn  the  other  fide  : when  that  is  done,  lay  them 
in  a difh,  and  have  plain  butter  in  a cup,  or  anchovy  and 
butter. 

They  eat  finely  falted  a day  or  two  before  you  drefs  them, 
and  hung  up  to  dry,  or  boiled  with  egg-fauce.  Newcaftle  is 
a famous  place  for  falted  haddocks  : they  come  in  barrels,  and 
keep  a great  while.  Or  you  may  make  a fluffing  the  fame  as 
for  the  pike,  and  broil  them. 

To  drefs  Haddocks  after  the  Spanijh  Way. 

Take  a haddock,  wafhed  very  clean  and  dried,  and  boil  it 
nicely  ; then  take  a quarter  of  a pint  of  oil  in  a flew- pan,  feafon 
it  w’ith  mace,  cloves,  and  nutmeg,  pepper  and  fait,  two  cloves 
of  garlic  (fome  love  apples  when  in  feafon),  a little  vinegar; 
put  in  the  fi(h,  cover  it  clofe,  and  let  it  flew  half  an  hour  over 
a flow  fire. 

EJounders  done  the  fame  way  are  very  good. 

To  drefs  Haddocks  the  Jews  Way. 

Take  two  large  fine  haddocks,  wafh  them  very  clean,  cut 
them  in  flices  about  three  inches  thick,  and  dry  them  in  a cloth  ; 
take  a gill  either  of  oil  or  butter  in  a flew- pan,  a middling 
onion  cut  fmall,  a handful  of  parfley  wafhed  and  cut  fmall  ; let 
it  juft  boil  up  in  either  butter  or  oil,  then  put  in  the  fi(h  ; feafon 
it  with  beaten  mace,  pepper,  and  faltl  half  a pint  of  foft  water ; 
let  it  flew  foftly  till  it  is  thoroughly  done  ; then  take  the  yolks 
of  two  eggs,  beat  up  with  the  juice  of  a lemon,  and  juft  as  it  is 
dene  enough,  throw  it  over,  and  fend  it  to  table. 

To  roafl  a Piece  of  frcflo  Sturgeon. 

Get  a piece  of  frefh  fturgeon  of  about  eight  or  ten  pounds, 
let  it  lay  in  water  and  fait  fix  or  eight  hours,  with  its  fcales  on  ; 
then  fatten  it  on  the  fpit,  and  bafte  it  well  with  butter  for  a 
quarter  of  an  hour,  then  with  a little  flour,  grate  a nutmeg  all 
over  it,  a little  mace  and  pepper  beaten  fine,  and  fait  thrown 
over  it,  and  a few  fweet  herbs  dried  and  powdered  fine,  and 
then  crumbs  of  bread  ; then  keep  batting  a little,  and  dredging 
with  crumbs  of  bread  and  with  what  falls  from  it,  till  it  is 
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enough:  in  the  mean  lime  prepare  this  fauce;  take  a pint  of 
water,  an  anchovy,  a little  piece  of  lemon  peel,  ..n  onion,  a 
bundle  of  fweet  herbs,  mace,  cloves,  whole  pepper  black  and 
white,  a little  piece  of  horfe-radilh  ; cover  it  cft>fe.  let  it  boil  a 
quarter  of  an  hour,  then  ftrain  ir,  put  it  info  the  fauce-pan 
again,  pour  in  a pint  of  white  wine,  about  a dozen  of  oyfters  and 
the  liquor,  two  fpoonfuls  of  catchup,  two  of  walnut-pickle, 
the  infide  of  a crabbruifed  fine,  or  lobfter,  fhrimps,  or  prawns, 
a good  piece  of  butter  rolled  in  flour,  a fpoonful  of  mufhroorn- 
piclcle,  or  juice  of  lemon  ; boil  all 'together  ; when  your  fifh  is 
enough,  lay  it  in  your  difh,  and  pour  the  fauce  over  it.  Gar- 
nifh  with  fried  toalls  and  lemon. 

To  ronjl  a Fillet  or  Collar  of  Sturgeon. 

Take  a piece  of  frefh  fturgeon,  fcale  ir,  gut  it,  take  out  the 
bones,  and  cut  it  in  lengths  about  feven  or  eight  inches  ; then 
provide  fome  (hrimps  and  oyfters  chopped  fmall,  an  equal  quan- 
tity of  crumbs  of  bread,  and  a little  lemon-peel  grated,  fome 
nutmeg,  a little  beaten  mace,  a little  pepper  and  chopped  par- 
fley,  a few  fweet  herbs,  an  anchovy,  mix  them  together  ; when 
this  is  done,  butter  one  fide  of  your  fifh,  and  ftrew  fome  of  your 
mixture  upon  it ; then  begin  to  roll  it  up  as  clofe  as  poflible, 
and  when  the  firft  piece  is  rolled  up,  roll  upon  that  another, 
prepared  in  the  fame  manner,  and  bind  it  round  with  a narrow 
fillet,  leaving  as  much  of  the  fifh  apparent  as  may  be;  but  you 
mud  mind  that  the  roll  is  not  above  four  inches  and  a half  thick, 
or  elfe  one  part  will  be  done  before  the  infide  is  warm  ; there- 
fore we  often  parboil  the  infide  roll  before  we  roll  it : when  it 
is  enough,  lay  it  in  your  difh,  and  prepare  fauce  as  above. 
Garnifh  with  lemon. 

To  boil  Sturgeon. 

Clean  your  fturgeon,  and  prepare  as  much  liquor  as  will 
juft  boil  it  : to  two  quarts  of  water,  a pint  of  vinegar,  a ftick 
of  horfe-tadifh,  two  or  three  hits  of  lemon  peel,  fome  whole 
pepper,  a bay-leaf,  add  a fmall  handful  of  fait  ; boil  your  fifh 
in  this,  and  ferve  it  with  the  following  fauce  : melt  a pound  of 
butter,  diflolve  an  anchovy  in  it,  put  in  a blade  or  two  of  mace, 
bruife  the  body  of  a crab  in  the  butter,  a few  fhrimps  or  crawr 
fifh,  a little  citchup,  a little  lemon-juice;  give  it  a boil,  drain 
your  fifh  well,  and  lay  it  in  j'our  difh.  Garnifh  with  fried 
oyfters,  fliced  lemon,  and  feraped  horfe-radifh  ; pour  your 
fauce  into  boats  or  bafons.  So  you  may  fry  it,  ragoo  it,  or  bake  it. 

To  Crimp  Skate. 

Cut  it  into  long  flips  crofs-ways,  about  an  inch  broad,  and 
put  it  into  fpring-watcr  and  fait,  as  above  j then  have  fpring- 
io  water 
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water  and  fait  boiling,  put  it  in,  and  boil  it  fifteen  minutes. 
Shrimp-fauce,  or  what  fauce  you  like. 

To  fricajfee  Skate  or  Thornback  white. 

Cut  the  rfieat  clean  from  the  bone,  fins,  &c.  and  make  it 
very  clean  ; cut  it  into  little  pieces,  about  an  inch  broad  and 
two  inches  long,  lay  it  in  your  ftew-pan  : to  a pound  of  the 
filh  put  a quarter  of  a pint  of  water,  a little  beaten  mace,  and 
orated  nutmeg,  a little  bundle  of  fweet  herbs,  and  a little  (alt; 
cover  it,  and  let  it  boil  fifteen  minutes  : take  out  the  fweet 
herbs,  put  in  a quarter  of  a pint  of  good  cream,  a piece  of  but- 
ter as  big  as  a walnut,  rolled  in  flour,  a glafs  of,  white  wine, 
keep  (flaking  the  pan  all  the  while  one  way,  till  it  is  thick  and 
frnooth  ; then  difh  it  up,  and  garnifh  with  lemon. 

To  fricajfee  it  broiur.. 

Take  your  filh  as  above,  flour  it,  and  fry  it  of  a fine  brown 
in  frefh  butter ; then  take  it  up,  lay  it  before  the  fire  to  keep 
warm,  pour  the  fat  out  of  the  pan,  (hake  in  a little  flour,  and 
with  a fpoon  ftir  in  a piece  of  butter  as  big  as  an  egg  j ftir  it 
round  till  it  is  well  mixed  in  the  pan,  then  pour  in  a quarter  of 
a pint  of  water,  ftir  it  round,  {hake  in  a very  little  beaten  pep- 
per, a little  beaten  mace  : put  in  an  onion,  and  a little  bundle 
of  fweet  herbs,  an  anchovy,  (hake  it  round  and  let  it  boil  ; then 
pour  in  a quarter  of  a pint  of  red  wine,  a fpoonful  of  catchup, 
a little  juice  of  lemon,  ftir  it  all  together,  and  let  it  boil : when 
it  is  enough,  take  out  the  fweet  heibs  and  onion,  and  put  in  the 
filh  to  heat.  Then  difh  it  up,  and  garnifh  with  lemon. 

To  ficafjee  Soals  luhite. 

Skim,  wafh,  and  gut  your  foals  very  clean,  cut  off  their  heads, 
dry  them  in  a clpth,  then  with  your  knife  very  carefully  cut  the 
flefli  from  the  bones  and  fins  on  both  fides  ; cut  the  flefh  long- 
- ways  and  then  acrofs,  fo  that  each  foal  will  be  in  eight  pieces  : 
take  the  heads  and  bones  and  put  them  into  a fauce-pan  with 
a pint  of  water,  a bundle  of  fweet  herbs,  an  onion,  a little 
whole  pepper,  two  or  three  blades  of  mace,  a little  fait,  a very 
little  piece  of  lemon-peel  and  a little  cruft:  of  bread  : cover  it 
clofe,  let  it  boll  till  half  is  wafted,  then  ftrain  it  through  a fine 
fieve,  put  it  into  a ftew-pan,  put  in  the  foals  and  half  a pint  of 
white  wine,  a little  parfley  chopped  fine,  a few  rouflirooms  cut 
fmall,  a piece  of  butter  as  big  as  a hen’s  egg,  rolled  in  flour, 
grate  in  a little  nutmeg,  fet  all  together  on  the  fire,  but  keep 
fhaking  the  pan  all  the  while  till  the  ffth  is  enough.  Then  difh 
it  up  and  garnifh  with  lemon. 
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To  fricaffee  Soals  brown. 

Cleanse  and  cut  your  foals,  boil  the  water  as  in  the  fore- 
going receipt,  flour  your  fifh  and  fry  them  in  frefh  butter  of  a 
fine  light  brown.  Take  the  flefh  of  a fmall  foal,  beat  it  in  a 
mortar,  with  a piece  of  bread  as  big  a hen’s  egg,  foaked  in 
cream,  the  yolks  of  iwo  hard  eggs  and  a little  melted  butter,  a 
little  bit  of  thyme,  a little  parfley,  an  anchovy,  feafon  it  with 
nutmeg,  mix  all  together  with  the  yolk  of  a raw  egg,  and  with 
a little  flour,  roll  it  up  into  little  balls  and  fry  them,  but  not 
too  much  ; then  lay  your  fifh  and  balls  before  the  Are,  pour 
all  the  fat  out  of. the  pan,  pour  in  the  liquor  which  is  boiled 
with  the  fpice  and  herbs,  ftir  it  round  the  pan,  then  put  in  half 
a pint  of  red  wine,  a few  truffles  and  morels,  a few  mufhrooms, 
a fpoonful  of  catchup,  and  the  juice  of  half  a fmall  lemon  : ftir 
in  all  together  and  let  it  boil,  then  ftir  in  a piece  of  butter 
rolled  in  flour  ; ftir  it  round,  when  your  fauce  is  of  a fine  thick- 
nefs  put  in  your  fifh  and  balls,  and  when  it  is  hot  difh  it  up, 
put  in  the  balls,  and  pour  your  fauce  over  it.  Garnifti  with 
lemon.  In  the  fame  manner  drefs  a fmall  turbot,  or  any  flat 

fifh. 

To  boil  Seals. 

Take  a pair  of  foals,  make  them  clean,  lay  them  in  vine- 
gar, fait,  and  water  two  hours  ; then  dry  them  in  a cloth,  put 
them  into  a ftew-pan,  put  to  them  a pint  of  white  wine,  a bun- 
dle of  fweet  herbs,  an  onion  ftuck  with  fix  cloves,  fome  whole 
pepper  and  a little  fait  ; cover  them  and  let  them  boil  : when 
they  are  enough,  take  them  up,  lay  them  in  your  difh,  ftrain  the 
liquor,  and  thicken  it  with  butter  and  flour;  pour  the  fauce 
over,  and  garnifh  with  feraped  horfe-radifh  and  lemon.  In  this 
manner  drefs  a little  turbot  : it  is  a genteel  difh  for  fupper. 
You  may  add  prawns,  or  fhrimps,  or  mufeies  to  the  fades. 

Anyth  er  Way  to  boil  Soals. 

Take  three  quarts  of  fpring-water  and  a handful  of  fait, 
let  it  boil ; then  put  in  your  foals,  boil  them  gently  for  ten 
minutes;  then  difh  them  up  in  a clean  napkin,  with  anchovy- 
fauce  or  fhrimp- fauce  in  boats. 

To  make  a Collar  of  Fiji)  in  Ragoo , to  lock  like  a Bretfl  of  Veal 

collared. 

Take  a large  eel,  fi;in  it,  wafh  it  clean,  and  parboil  it, 
•pick  off  the  flefh,  and  bea't  it  in  a mortar  ; feafon  it  with  beaten 
fnace,  nutmeg,  pepper,  fait,  a few  fweet  herbs,  parfley,  and  a 
little  lemon-peel  chopped  fmall  ; beat  all  well  together  with  an 
equal  quantity  of  crumbs  of  bread  ; mix  it  well  together,  then 
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take  a turbot,  foals,  fkate,  or  thornback,  or  any  flat  fifti  that 
will  roll  cleverly  : lay  the  flat  fifti  on  the  dreffer,  take  away 
all  the  bones  and  fins,  and  cover  your  fifti  with  the  farce  ; then 
roll  it  up  as  tight  as  you  can,  and  open  the  fkin  of  your  eel, 
and  bind  the  collar  with  it  nicely,  fo  that  it  may  be  flat  top 
and  bottom,  to  (land  well  in  the  difli  ; then  butter  an  earthen 
tlifti  and  fet  it  in  upright;  flour  it  all  over,  and  flick  apiece 
of  butter  on  the  top  and  round  the  edges,  fo  that  it  may  run 
down  on  the  fifti ; and  let  it  be  well  baked,  but  take  great  care 
it  is  not  broke  : let  there  be  a quarter  of  a pint  of  water  in  the 
difli. 

In  the  mean  time  take  the  water  the  eel  was  boiled  in,  and 
all  the  bones  of  the  fifti,  fet  them  on  to  boil,  feafon  them  with 
mace,  cloves,  black  and  white  pepper,  fweet  herbs,  an  onion  ; 
cover  it  clofe,  and  let  it  boil  till  there  is  about  a quarter  of  a 
pint ; then  ftrain  it,  add  to  it  a few  truffles  and  morels,  a few 
muftirooms,  two  fpoonfuls  of  catchup,  a gill  of  red  wine,  a piece 
of  butter  as  big  a large  walnur,  rolled  in  flour:  ftir  all  together, 
feafon  with  fait  to  your  palate  : fave  fome  of  the  farce  you  make 
of  the  eel,  and  mix  with  the  yolk  of  an  egg,  and  roll  them 
up  in  little  bails  with  flour,  and  fry  them  of  a light  brown: 
when  your  fifti  is  enough,  lay  it  in  your  difh,  fkim  all  the  fat 
off  the  pan,  and  pour  the  gravy  to  your  fauce ; let  it  all  boil 
together  till  it  is  thick,  then  pour  it  it  over  the  roll,  and  put  in 
your  balls.  Garnifti  with  lemon. 

This  does  belt  in  a tin  oven  before  the  fire,  becaufe  then  you 
can  bafte  it  as  you  pleafe.  It  is  a fine  bottom-dilh. 

Ta  butter  Crabs  or  Lobjiers. 

Take  two  crabs  or  lobfters,  being  boiled,  and  cold,  take 
all  the  meat  out  of  the  fhells  and  bodies,  mince  it  fmall,  and 
put  it  all  together  into  a fauce-pan  ; add  to  it  a glafs  of  white 
wine,  two  fpoonfuls  of  vinegar,  a nutmeg  grated,  then  let  it  boil 
up  till  it  is  thoroughly  hot : then  have  ready  half  a pound  of 
frefh  butter,  melted  with  an  anchovy,  and  the  yolks  of  two  eggs 
beat  up  and  mixed  with  the  butter  ; then  mix  crabs  and  butter 
all  together,  fhaking  the  fauce-pan  conftantly  round  till  it  is 
quite  hot;  then  have  ready  the  great  fhell  either  of  a crab  or 
lobfter ; lay  it  in  the  middle  of  your  difh,  pour  fome  into  the 
fhell,  and  the  reft  in  little  faucers  round  the  fhell,  flicking  three- 
corner  toafts  between  the  faucers  and  round  the  fhell.  This  is 
a fine  hde-difh  at  a fecond  courfe. 

To  butter  Lobjiers  another  JVay. 

Parboil  your  lobfters,  then  break  the  fhells,  pick  out  all 
the  meat,  cut  it  fmall,  take  the  meat  out  of  the  body,  mix  it 

fine 
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fine  with  a fpoon  in  a little  white  wine;  for  example,  a fmali 
lobfter,  one  fpoonful  of  wine,  put  it  into  a fauce-pan  with  the 
meat  of  the  ioblicr,  four  fpoonfuls  of  white  wine,  a blade  of 
mace,  a little  beaten  pepper  and  fait;  let  it  flew  all  together 
a few  minutes,  then  flir  in  a piece  of  butter,  (hake  your  fauce- 
pan  round  till  your  butter  is  melted,  put  in  a fpoonful  of  vine- 
gar, and  drew  in  as  many  crumbs  of  bread  as  will  make  it 
thick  enough  : when  it  is  hot,  pour  it  into  your  plate,  and 
garnifh  with  the  chine  of  a lobfter  cut  in  four,  peppered,  fak- 
ed, and  broiled.  This  makes  a pretty  plate,  or  a fine  di(h,  with 
two  or  three  lobfters.  You  may  add  one  tca*fpoonful  of  fine 
fugar  to  your  fauce. 

To  roajl  Lobflers. 

Boil  your  lobfters,  then  lay  them  before  the  fire,  and  bafte 
them  with  butter  till  they  have  a fine  froth  : difti  them  up  with 
plain  melted  butter  in  a cup.  This  is  as  good  a way  to  the  full 
as  roafting  them  alive,  and  not  half  the  trouble,  not  to  mention 
the  cruelty.  " ' 

To  make  a fine  Dijb  of  Lobjlers. 

Take  three  lobfters,  boil  the  largeft  as  above,  and  froth  it 
before  the  fire  ; take  the  other  two  boiled,  and  butter  them  as 
in  the  foregoing  receipt ; take  the  two  body-fhells,  heat  them 
hot,  and  fill  them  with  the  buttered  meat;  lay  the  large  lob- 
fter in  the  middle,  and  the  two  (hells  on  each  fide,  and  the 
two  great  claws  of  the  middle  lobfter  at  each  end  ; and  the  four 
pieces  of  chines  of  the  two  lobfters  broiled  and  laid  on  each  end. 
This,  if  nicely  done,  makes  a pretty  difh. 

To  drefs  a Crab. 

Having  taken  out  the  meat  of  a fine  large  crab,  and  cleanfed 
it  from  the  (kin,  put  it  into  aftew-pan,  with  half  a pint  of 
white  wine,  a little  nutmeg,  pepper,  and  fait  over  a flow  fire  ; 
throw  in  a few  crumbs  of  bread,  beat  up  one  yolk  of  an  egg 
with  one  fpoonful  of  vinegar,  throw  it  in,  then  (hake  the  fauce- 
pan  round  a minute,  and  ferve  it  up  on  a plate. 

To  Jleiu  Prawns , Shrimps , or  Cravj-fijh. 

Pick  out  the  tails  about  the  quantity  of  two  quarts  ; take 
the  bodies,  give  them  a bruife  and  put  them  into  a pint  of  white 
wine,  with  a blade  of  mace  ; let  them  ftew  a quarter  of  an 
hour,  ftir  them  together,  and  (brain  them  ; then  walh  out  the 
fauce- pan,  put  to  it  .the  (trained  liquor  and  tails:  grate  a Imall 
nutmeg  in,  add  a little  fait,  and  a quarter  of  a pound  of  butter 
rolled  in  flour  ; (hake  it  all  together,  cut  a pretty  thin  toaft 
round  a quartern  loaf,  toaft  it  brown  on  both  Tides,  cut  it  into 
fix  pieces,  lay  it  clofe  together  in  the  bottom  of  your  difli,  and 

pour 
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pour  your  fifti  and  fauce  over  it;  fend  it  to  table  hot.  If  it  be 
craw-fifh  or  prawns,  garnifh  your  dith  with  fome  of  the  biggeft 
claw)  laid  thick  round.  Water  will  do  in  the  room  of  wine, 
only^add  a fpoonful  of  vinegar. 

Scolloped  Oyfters. 

Put  them  on  a gridiron  over  a good  clear  fire,  let  them  re- 
main till  you  think  they  are  enough,  then  have  ready  fome 
crumbs  of  bread  rubbed  in  a clean  napkin,  fill  your  (hells  and 
fet  them  before  a good  fire  and  bade  them  with  butter;  let  them 
be  of  a fine  brown,  keeping  them  turning  to  be  brown  all  over 
alike;  but  a tin  does  them  belt  before  the  fire.  They  eat  much 
the  bed  done  this  way,  though  moft  people  dew  the  oyfters  firft 
in  a fauce-pan,  with  a blade  of  mace  thickened  with  a bit  of  but- 
ter, and  fill  the  £he!!%  then  cover  them  with  crumbs,  and  brown 
them  with  a hot  iron;  but  the  bread  has  not  the  fine  tade  of  the 
former. 

• To  ragoo  Oyjlers. 

Take  a quart  of  the  larged  oyders  you  can  get,  open  them, 
fave  the  liquor  and  drain  it  through  a fine  fieve ; wa(h  your 
oyders  in  warm  water;  make  a batter  thus:  take  two  yolks  of 
eggs,  beat  them  well,  grate  in  half  a nutmeg,  cut  a little  lemon- 
peel  fmall,  a good  deal  of  pardey,  a fpoonful  of  the  juice  of 
ipinage,  two  (poonfuls  of  cream  or  milk,  beat  it'  up  with  flour 
to  a thick  batter;  have  ready  fome  butter  in  a dew-pan,  dip 
your  ojfteis  one  by  one  into  the  batter,  and  have  ready  crumbs 
of  bread,  then  roll  them  in  it  and  fry  them  quick  and  brown-; 
fome  with  the  c:umbs  of  bread  and  fome  without;  take  them 
out  of  the  pan  and  fet  them  before  the  fire,  then  have  ready  a 
quart  of  chefnuts  (helled  and-  (kinned,  fry  them  in  the  butter  ; 
when  they  are  enough  take  them  up,  pour  the  fat  out  of  the 
pan,  (hake  a little  flour  all  over  the  pan,  and  rub  a piece  of  but- 
ter as  big  as  a hen’s  egg  all  over  the  pan  with  your  fpoon  till  it 
is  melted  and  thick  ; then  put  in  the  oyfler  liquor,  three  or 
four  blades  of  mace,  dir  it  round,  put  in  a few  pidachio  nuts 
(helled,  let  them  boil,  then  put  in  the  chefnuts  and  half  a pint 
of  white  wine ; have  ready  the  yolks  of  two  eggs  beat  up  with 
four  fpoonfuls  of  cream  ; (fir  all  well  together ; when  it  is  thick 
and  fine  lay  the  oyders  in  the  di(h  and  pour  the  ragoo  over  them. 
Garnilh  with  chelnuts  and  lemon. 

You  may  ragoo  mufcles  the  fame  way.  You  may  leave  out 
the  pidachio  nuts  if  you  do  not  like  them,  but  they  give  the 
fauce  a fine  flavour. 

To  fry  Oyfters. 

Take  a quarter  of  an  hundred  of  large  oyders,  beat  the 
yolk  of  two  eggs,  add  a little  nutmeg  and  a blade  of  mace 

pounded,  . 
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pounded,  a fpoonful  of  flour  and  a little  fait,  dip  in  your  oyf- 
ters  and  fry  them  in  hog’s-lard  a light  brown}  if  you  choofc 
you  may  add  a little  parfley  Hired  fine. 

N.  B.  They  are  a proper  gamifli  for  cod’s  head,  calf’s 
head,  or  moll  made  difhes. 

To  Jleiv  Qy fieri  and  all  forts  of  Shell  F-Jh. 

W HEN  you  have  opened  your  oylters  puttheir  liquor  into  a tofl- 
ing-pan  with  a little  beaten  mace,  thicken  it  with  Hour  and  butter, 
boil  it  three  or  four  minutes,  toaft  a fl ice  of  white  bread  and  cut 
it  into  three-cornered  pieces,  lay  them  round  your  dilh,  put  in 
a fpoonful  of  good  cream,  put  in  your  oylters  and  lhake  them 
round  in  your  pan  ; you  mult  not  let  them  boil,  for  if  they  do 
it  will  make  them  hard  and  look  finali}  ferve  them  up  in  a 
little  foup  difh  or  plate. 

N.  B.  You  may  Hew  cockles,  mufcles,  or  any'fbell  fifh  the 
fame  way. 

To  make  Oyjler  Loaves . 

Take  all  the  crumbs  out  of  three  Fiench  rolls,  by  cutting  a 
piece  of  the  top  cruft  off,  in  fuch  a manner  as  it  may  fit  again  in  the 
fame  place;  fry  the  rolls  out  of  which  the  crumb  has  been  taken 
brown  in  frefli  butter ; take  half  a pint  of  oylters,  ftew  them  in 
their  own  liquor,  then  take  out  the  oylters  with  a fork,  Itrain  the 
liquor  to  them,  put  them  into  a fauce-pan  again  with  a glafs  of 
■white  wine,  a little  beaten  mace,  a little  grated  nutmeg,  a quar- 
ter of  a pound  of  butter  rolled  in  flour;  lhake  them  well  together, 
then  put  them  into  the  rolls;  and  thefe  makfe  a pretty  fide-difh 
for  a firft  courfe.  You  may  rub  in  the  crumbs  of  two  of  the 

tolls  and  tofs  up  with  the  oyfters. 

1 \ 

To  Jlew  Mufcles. 

Wash  them  very  clean  from  the  fand  in  two  or  three  waters, 
put  them  into  a ftevv-pan,  cover  them  clofe  and  let  them  ftew 
till  all  the  {hells  are  opened ; then  take  them  out  one  by  one, 
pick  them  out  of  the  fhells,  and  look  under  the  tongue  to  fee  if 
there  be  a crab;  if  there  is,  you  muft  throw  away  the  mufcle; 
fome  will  only  pick  out  the  crab  and  eat  the  mufcle,  but  this  is 
dangerous ; when  you  have  picked  them  all  clean  put  them  into 
a fauce-pan;  to  a quart  of  mufcles  put  half  a pint  of  the  liquor 
ftrained  through  a fieve,  put  in  a blade  or  two  of  mace,  a piece 
of  butter  as  big  as  a large  walnut,  rolled  in  flour ; let  them  ftew; 
toaft  fome  bread  brown  and  lay  them  round  the  difh  cut  three- 
corner-ways;  pour  in  the  mufcles  and  fend  them  to  table  hot. 

Another  Way  lo  Jlew  Mufcles. 

Clean  and  flew  your  mufcles  as  in  the  foregoing  receipt, 
qnly  to  a quart  of  mufcles  put  in  a pint  of  liquor,  and  a quar- 
ter 
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ter  of  a pound  of  butter  rolled  in  a very  little  flour ; when 
they  are  enough  have  fome  crumbs  of  bread  ready,  and  cover 
the  bottom  of  your  difb  thick,  grate  half  a nutmeg  over  them, 
and  pour  the  mufcles  and  i'auce  all  over  the  crumbs  and  fend 
them  to  table. 

A third  IVay  to  drefs  Mufcles. 

Stew  them  as  above  and  lay  them  in  your  difli ; ftrew  your 
crumbs  of  bread  thick  all  over  them,  then  fet  them  before  a 
good  fire,  turning  the  difh  round  and  round  that  they  may  be 
brown  all  alike;  keep  baftipg  them  with  butter  that  the 
crumbs  may  be  crifp,  and  it  will  make  a pretty  fide-difh.  You 
may  do  cockles  the  fame  way. 

To  Jleiv  Scollops. 

Boil  them  very  well  in  fait  and  water,  take  them  out  and 
flew  them  in  a little  of  the  liquor,  a little  white  wine,  a little 
vinegar,  two  or  three  blades  of  mace,  two  or  three  cloves,  a 
piece  cf  butter  rolled  in  flour,  and  the  juice  of  a Seville  orange; 
flew  them  well  and  difh  them  up. 

To  grill  Shrimps. 

Season  them  well  with  fait  and  pepper,  fbred  parfley,  butter 
in  fcoliop-fhells;  add  fome  grated  bread,  and  let  them  flew  for 
half  an  hour;  brown  them  with  a hot  iron  and  ferve  them  up. 

Buttered  Shrimps. 

Stew  two  quarts  of  fhrimps  in  a pint  of  white  wine  with 
nutmeg;  beat  up  eight  eggs  with  a little  white  wine  and  half 
a pound  of  butter,  fhaking  the  fauce-pan  one  way  all  the  time 
over  the  fire  till  they  are  thick  enough  ; lay  toafted  fippets  round 
a difh  and  pour  them  over  it ; fo  ferve  them  up. 

To  fry  Smelts. 

Let  your  fmelts  be  frefh  caught,  wme  them  very  dry  with  a 
cloth,  beat  up  yolks  of  eggs  ar.d  rub  over  them,  flrevv  crumbs 
of  bread  on  ; have  fome  clear  dripping  boiling  in  a frying  pan, 
and  fry  them  quick  of  a fine  gold  colour;  put  them  on  a plate 
to  drain,  and  then  lay  them  in  your  difh.  Garnifh  with  fried 
parfley,  with  plain  butter  in  a cup. 

To  drefs  IVhite-hait. 

Take  your  vvhife-bait  frefh  caught  and  put  them  in  a cloth 
with  a handful  of  flour,  and  fhake  them  about  till  they  2re 

feparated 
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feparated  anil  quite  dry;  have  fume  hog's,  lard  boiling  quick, 
fry  them  two  minutes,  drain  them  and  dith  up  with  plain  butter 
and  foy. 


CHAP.  XI. 

SAUCES  for  FISH. 

To  make  Quins  Fijh- Sauce. 

'T'AKE  a quart  of  walnut-pickle,  put  to  it  fix  anchovies  with 
/ -*•  mace,  cloves,  and  whole  pepper,  fix  bay-leaves,  fix  fhalots, 

boil  them  all  together  till  the  anchovies  are  djfTolved,  when  cold 
put  in  half  a pint  of  red  wine  and  bottle  it  up  ; when  you  ufe  it 
give  it  a {hake,  two  fpoonfuls  of  this  to  a little  rich  melted  but- 
ter makes  good  lauce. 

Quins  Sauce  another  Way. 

Take  half  a pint  of  muftiroom  catchup,  a quarter  of  a pint 
of  pickled  walnut-liquor,  three  an>  hovies,  two  cloves  of  garlic 
pounded,  a quarter  of  a tea-fpoonful  of  Cayenne  pepper,  put  all 
into  a bottle  and  {hake  it  well.' 

■x 

I , - j 

Lobfer  Sauce. 

T*  ke  a fine  hen  lobfler,  take  out  all  the  fpawn  and  bruife  it 
on  a mortar  very  fine  with  a little  butter;  take  all  the  meat  out 
of  the  claws  and  tail  and  cut  it  in  fmall  fquare  pieces;  put  the 
fpawn  and  meat  in  a ftew-pan  with  a fpoonful  of  anchovy- 
liquor,  and  one  fpoonful  of  catchup,  a blade  of  mace,  a piece  of 
a {lick  of  horfe-radifh,  half  a lemon,  a gill  of  gravy,  a little 
butter  rolled  in  flour,  jull  enough  to  thicken  it ; put  in  a fufficient 
quantity  of  butter  nicely  melted,  boil  it  gently  up  for  fix  or  feven 
minutes;  take  out  the  horfe-radifh,  mace,  and  lemon,  and 
fqueeze  the  juice  of  the  lemon  into  the  fauce;  juft  fitnmer  it  up 
and  then  put  it  in  your  boats. 

Shrimp-Sauce. 

Take  half  a pint  of  fhrimps,  wafh  them  very  clean,  put 
them  in  a ftew-pan  with  a fpoonful  of  fifh-lear  or  anchovy- 
liquor,  butter  melted  thick,  boil  it  up  for  five  minutes,  and 
fqueeze  in  half  a lemon ; tofs  it  up  and  then  put  it  in  your  cups 
or  boats. 

To 
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To  make  Oyfier-Sauce  for  Fijh. 

Take  a pint  of  large  oyfters,  fcald  them  and  then  flrain  them 
through  a iieve,  wafti  the  oyfters  very  clean  in  cold  water  and 
take  the  beards  off ; put  them  in  a ftew-pan,  pour  the  liquor  over 
them,  but  be  careful  to  pour  the  liquor  gently  out  of  the  veffel 
you  have  ftrained  it  into  and  you  will  leave  all  the  fediment  at 
the  bottom,  which  you  muft  be  careful  not  to  put  into  your  ftew- 
pan  ; then  add  a large  fpoonful  of  anchovy  liquor,  two  blades  of 
mace,  half  a lemon,  fome  butter  rolled  in  flour  enough  to 
thicken  it;  then  put  in  half  a pound  of  butter,  boil  it  up  till 
the  butter  is  melted;  then  take  out  the  mace  and  lemon, 
fqueeze  the  lemon-juice  into  the  fauce,  give  it  a boil  up,  ftir  it 
all  the  time,  and  then  put  it  into  your  boats  or  bafons. 

N.  B.  You  may  put  in  a fpoonful  of  catchup  or  a fpoonful  of 
mountain  wine.  ' 


7 o make  Anchovy- Sauce. 

Take  a pint  of  gravy,  put  in  an  anchovy,  take  a piece  of 
butter  rolled  in  a little  flour,  and  ftir  all  together  till  it  boils  • 
you  may  add  a little  juice  of  a lemon,  catchup,  red  wine,  and 
walnut-liquor,  juft  as  you  pleafe. 

Plain  butter  melted  thick  with  a fpoonful  of  walnut- pickle 
or  catchup  is  good  fauce,  or  anchovy  ; in  ihoft  you  may  put  as 
many  things  as  you  fancy  into  fauce. 


To  make  Dutch  Sauce.  -v 

Take  a quarter  of  a pound  of  butter,  four  fpoonfuls  of  wa- 
ter, dredge  in  a little  flour,  chop  three  anchovies' and  put  in 
with  three  fpoonfuls  of  good  vinegar,  a little  feraped  herfe-ra- 
difli,  boil  all  together  and  fend  fent  it  up  immediately,  or  elfe  it 
will  oil.  This  fauce  is  proper  to  all  frefh- water  fiftu 


To  make  Sauce  for  a Cod’s  Head. 

Take  a lobfter,  if  it  be  alive  flick  a fkewer  in  the  vent  of 
the  tail  to  keep  the  water  out,  and  throw  a handful  of  fait  in  the 
water,  when  it  boils  put  in  the  lobfter  and  boil  it  half  an  hour  • 
if  it  has  (pawn  on,  pick  them  off  and  pound  them  exceeding  fine 
m a marble  mortar,  and  put  them  into  half  a pound  of  "’good 
melted  butter,  then  take  the  meat  out  of  your  lobfter,  nulfitiii 
bjts  and  put  , in  your  butfer  with  a meat  fpoonful  of  lemon- 
pickle  and  the  fame  of  walnut-catchup,  a flice  of  an  end  of  a 
lemon,  one  or  two  flices  of  horfe-radilh,  as  much  beaten  mace 
as  will  he  on  a fixpence,  fait  and  Cayenne  to  your  tafte  boil 
them  one  minute,  then  take  out  the  horfe  radifli  and  lemon 
and  ferve  it  up  in  your  fauce-boat,  * 


AT.  B.  'If 
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N.  B.  Tf  you  can  get  no  lobder  you  may  make  fhrimp,  cockle, 
or  mufcle  fauce  the  fame  way;  if  there  can  be  no  kind  of  fhell 
fiiji  got,  you  then  may  add  two  anchovies  cut  fmall,  a fpoonful 
of  walnut-liquor,  a large  onion  ttuck  with  cloves,  drain  it  and 
put  it  in  the  fauce-boat. 

To  make  a very  nice  Sauce  for  mojl  Sorts  of  Fiji}. 

Take  a little  gravy  made  of  either  veal  or  mutton,  put  to  it 
a little  of  the  water  that  drains  from  your  fifh,  when  it  is  boiled 
enough,  put  it  in  a fauce-pan,  and  put  in  a whole  onion,  one  an- 
chovy, a fpoonful  of  catchup,  and  a glafs  of  white  wine,  thicken 
it  with  a good  lump  of  butter  rolled  in  flour  and  a fpoonful  of 
cream  ; if  you  have  oyders,  cockles,  or  flrrimps  put  them  in 
after  you  take  it  off  the  fire  (but  it  is  very  good  without),  you 
may  ufe  red  wine  indead  of  white  by  leaving  out  the  cream. 

To  snake  White  Fijh- Sauce. 

Wash  two  anchovies,  put  them  into  a fauce-pan  with  one 
glafs  of  white  wine  and  two  of  water,  half  a nutmeg  grated,  and 
a little  lemon-peel ; when  it  has  boiled  five  or  fix  minutes  drain 
it  through  a fieve,  add  to  it  a fpoonful  of  white  wine  vinegar, 
thicken  it  a little,  then  put  in  a pound  of  butter  rolled  in  flour, 
boil  it  well  and  pour  it  hot  upon  your  fifh. 


CHAP.  XII. 

SOUPS  and  BROTHS. 

(Not  included  in  the  Lent  Chapter  on  account  of  their  being 
made  with  meat;  but  what  Soups  are  not  in  this  Chapter  may- 
be found  there.) 

' 1 

Rules  to  be  obfervcd  in  making  Soups  and  Broths. 

FIRST  take  great  care  the  pots  or  fauce-pans  and  covers  be 
very  clean  and  free  from  all  greafe  and  fand,  and  that  they 
be  well  tinned,  for  fear  of  giving  the  broths  or  foups  any  braffy 
fade.  If  you  have  time  to  flew  as  foftly  as  poflible,  it  will  both 
have  a finer  flavour  and  the  meat  will  be  tenderer ; but  then  ob- 
ferve,  when  you  make  foups  or  broths  for  prefent  ufe,  if  it  is  to 
be  done  foftly,  do  not  put  much  more  water  than  you  intend  to 
have  foup  or  broth;  and  if  you  have  the  convenience  of  an  earthen 
pan  or  pipkin,  fet  it  on  wood  embers  till  it  boils,  then  fkim  it, 
and  put  in  your  fcafoning;  cover  it  clofe  and  fet  it  on  embers. 
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fo  that  it  may  do  very  foftly  for  lome  time,  and  both  the  meat 
and  broths  will  be  delicious.  You  muft:  obferve  in  all  broths 
and  foups  that  one  thing  does  not  tafte  more  than  another,  but 
that  the  tafte  be  equal,  and  that  it  has  a fine  agreeable  relilh, 
according  to  what  you  defign  it  for  3 and  you  muft  be  Cure 
that  all  the  greens  and  herbs  you  put  in  be  cleaned,  wafhed, 
and  picked. 

To  make  Jlrong  Broth  for  Soup  or  Gravy. 

Take  a fhin  of  beef,  a knuckle  of  veal,  and  a fcrag  of 
mutton,  put  them  in  five  gallons  of  water,  then  let  it  boil  up, 
fkim  it  clean,  and  feafon  it  with  fix  large  onions,  four  good 
leeks,  four  heads  of  celery,  two  carrots,  two  turnips,  a bundle 
of  fweet  herbs,  fix  cloves,  a dozen  corns  of  all-fpice  and  fome 
fait ; fkim  it  very  clean  and  let  it  ftew  gently  for  fix  hours  ; 
then  ftrain  it  off,  and  put  it  by  for  ufe. 

When  you  want  very  ftrong  gravy,  take  a flice  of  bacon  and 
lay  it  in  a ftew-pan ; take  a pound  of  beef,  cut  it  thin,  lay  it 
on  the  bacon,  flice  a good  piece  of  carrot  in,  an  onion  fliced,  a 
good  cruft  of  bread,  a few  fweet  herbs,  a little  mace,  cloves, 
nutmeg,  whole  pepper,  and  an  anchovy ; cover  it  and  fet  it  oh 
a flow  fire  for  five  or  fix  minutes,  and  pour  in  a quart  of  the 
above  gravy ; cover  it  clofe,  and  let  it  boil  foftly  till  half  is 
wafted  : this  will  be  a rich,  high  brown  fauce  for  fifh,  fowl,  or 
ragoo. 

Gravy  for  IVbiie  Sauce . 

Take  a pound  of  any  part  of  the  veal,  cut  it  into  fmall 
pieces,  boil  it  in  a quart  of  water,  with  an  onion,  a blade  of 
mace,  two  cloves,  and  a few  whole  pepper-corns  j boil  it  till 
it  is  as  rich  as  you  would  have  it. 

Gravy  for  Turkey , Fowl,  or  Ragoo . 

Take  a pound  of  lean  beef,  cut  and  hack  it  well,  then 
flour  it  well,  put  a piece  of  butter  as  big  as  an  hen’s  egg  in  a 
ftew-pan  ; when  it  is  melted,  put  in  your  beef,  fry  it  on  all 
Tides  a little  brown,  then  pour  in  three  pints  of  boiling  water 
and  a bundle  of  fweet  herbs,  two  or  three  blades  of  mace,  three 
or  four  cloves,  twelve  whole  pepper-corns,  a little  bit  of  carrot, 
a little  piece  of  cruft  of  bread  toafted  brown  ; cover  it  clofe, 
and  let  it  boil  till  there  is  about  a pint  or  lefs  5 then  feafon  it 
with  fait,  and  ftrain  it  off. 

Gravy  for  a Fowl , when  you  have  no  Meat  nor  Gravy  ready. 

Take  the  neck,  liver  and  gizzard,  boil  them  in  half  a pint 
of  water,  with  a little  piece  of  bread  toafted  brown,  a little 
pepper  and  fait,  and  a little  bit  of  thyme ; let  them  boil  till 
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there  is  about  a quarter  of  a pint ; then  pour  in  half  a glafsof 
red  wine,  boil  it  and  ftrain  it,  then  bruife  the  liver  well  in  and 
ftrain  it  again,  thicken  it  with  a little  piece  of  butter  rolled  in 
flour,  and  it  will  be  very  good. 

An  ox’s  kidney  makes  good  gravy,  cut  all  to  pieces  and  boiled 
with  fpice,  &c.  as  in  the  foregoing  receipts. 

You  have  a receipt  in  the  beginning  of  the  book,  in  the  pre- 
face for  Gravies. 

Vermicelli  Soup. 

Take  three  quarts  of  the  broth  and  one  of  the  gravy  mixed 
together,  a quarter  of  a pound  of  vermicelli  blanched  in  two 
quarts  of  water ; put  it  into  the  foup,  boil  it  up  for  ten  mi- 
nutes and  feafon  with  fait,  if  it  wants  any  ; put  it  in  your 
tureen,  with  a cruft  of  a French  roll  baked. 

Macaroni  Soup. 

Take  three  quarts  of  the  ftrong  broth  and  one  of  the  gravy 
mixed  together;  take  half  a pound  of  fmall  pipe  macaroni 
and  boil  it  in  three  quarts  of  water,  with  a little  butter  in  it, 
till  it  is  tender  ; then  ftrain  it  through  a fieve,  cut  it  in  pieces 
of  about  two  inches  long,  put  it  in  your  foup,  and  boil  it  up 
for  ten  minutes,  and  then  fend  it  to  table  in  a tureen,  with  the 
cruft  of  a French  roll  toafted. 

Soup  CreJJu. 

Take  a pound  of  lean  ham  and  cut  it  into  fmall  bits,  and 
put  at  the  bottom  of  a ftew-pan,  then  cut  a French  roll  and 
put  over  the  ham  ; take  two  dozen  heads  of  celery  cut  fmall, 
fix  onions,  two  turnips,  one  carrot,  cut  and  wafhed  very  clean, 
fix  cloves,  four  blades  of  mace,  two  handfuls  of  water-creffes  ; 
put  them  all  into  the  ftew-pan  with  a pint  of  good  broth  ; 
cover  them  ciofe,  and  fweat  it  gently  for  twenty  minutes,  then 
fl!l  it  up  with  veal  broth,  and  flew  it  four  hours  ; rub  it 
through  a fine  fieve  or  cloth,  put  it  in  your  pan  again,  feafon 
it  with  fait  and  a little  Cayenne  pepper  ; give  it  a fimmer  up 
and  fend  it  to  table  hot  with  fome  French  roll  toafted  hard  in 
it : boil  a handful  of  creffes  till  tender  in  water,  and  put  in 
over  the. bread. 

To  male  Mutton  or  Veal  Gravy. 

Cut  and  hack  your  meat  well ; fet  it  on  the  fire  with  water, 
fweet  herbs,  mace,  and  pepper  : let  it  boil  till  it  is  as  good  as 
you  would  have  it,  then  ftrain  it  off.  Your  fine  cooks  always 
(if  they  can)  chop  a partridge  or  two  and  put  into  gravies. 

To  make  a Jlrong  Fijh  Gravy. 

Take  two  or  three  eels,  or  any  fifli  you  have,  fkin  or  fcale 
them,  gut  them  and  wafh  them  from  grit,  cut  them  into  little 
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nieces,  put  them  into  a fauce-pan,  cover  them  with  water,  a 
little  cruft  of  bread  toafted  brown,  a blade  or  two  of  mare 
and  fome  whole  pepper,  a few  fweet  herbs,  and  a very  little 
bit  of  lemon-peel  : let  it  boil  til!  it  is  rich  and  good,  then  have 
ready  apiece  of  butter,  according  to  your  gravy,  if  a pint, 
as  bif  as  a walnut ; melt  it  in  the  faure-pan,  then  (hake  in 
a little  flour,  and  tofs  it  about  till  it  is  brown,  and  then 
ftrain  in  the  gravy  to  it  j let  it  boil  a few  minutes,  and  it 
will  be  good. 

To  make  Plumb- Porridge  for  Chrijlmas. 

Take  a leg  and  ftiin  of  beef,  put  them  into  eight  gallons 
of  water,  and  boil  them  till  they  are  very  tender,  and  when 
the  broth  is  ftrong  ftrain  it  out  ; wipe  the  pot  and  put  in  the 
broth  again  ; then  flice  fix  penny-loavee  thin,  cut  off  the  top 
and  bottom,  put  fome  of  the  liquor  to  it,  cover  it  up  and  let  it 
ftand  a quarter  of  an  hour,  boil  it  and  ftrain  it,  and  then  put 
it  into  your  pot ; let  it  boil  a quarter  of  an  hour,  then  put  in 
live  pounds  of  currants,  clean  walhed  and  picked  ; let  them 
boil  a little,  and  put  in  five  pounds  of  raifins  of  the  fun  ftoned, 
and  two  pounds  of  prunes,  and  let  them  boil  till  they  fwell  ; 
then  put  in  three  quarters  of  an  ounce  of  mace,  half  an  ounce 
of  cloves,  two  nutmegs,  all  of  them  beat  fine,  and  mix  it  with 
a little  liquor  cold,  and  put  them  in  a very  little  while,  and  take 
off  the  pot,  then  put  in  three  pounds  of  fugar,  a little  fait,  a 
quart  of  fack,  a quart  of  claret,  and  the  juice  of  two  or  three 
lemons.  You  may  thicken  with  fago  inftead  of  bread  (if  you 
pleafe);  pour  them  into  earthen  pans,  and  keep  them  for  ufe. 

To  make  a Jlrong  Broth  to  keep  for  Ufe. 

Take  part  of  a leg  of  beef  and  the  fcrag-end  of  a neck  of 
mutton,  break  the  bones  in  pieces,  and  put  to  it  as  much  water 
as  will  cover  it,  and  a little  fait ; and  when  it  boils,  fkim  it 
clean,  and  put  into  it  a whole  onion  ftuck  with  cloves,  a bunch 
of  fweet  herbs,  fome  whole  pepper,  and  a nutmeg  quartered  : let 
thefe  boil  till  the  meat  is  boiled  in  pieces,  and  the  ftrength 
boiled  out  of  it ; ftrain  it  out,  and  keep  it  for  ufe. 

A Craw-fif)  Soup. 

Take  a gallon  of  water  and  fet  it  a-boiling;  put  in  it  a 
bunch  of  fweet  herbs,  three  or  four  blades  of  mace,  an  onion 
lluck  with  cloves,  pepper  and  fait  ; then  have  about  two  hun- 
dred craw-filh,  fave  about  twenty,  then  pick  the- reft  from  the 
fhells,  fave  the  tails  whole;  beat  the  body  and  (hells  in  a mortar 
with  a pint  of  peas  (green  or  dry),  firft  boiled  tender  in  fair 
water;  put  your  boiling  water  to  it  and  ftrain  it  boiling  hot 
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through  a cloth  till  you  have  all  the  goodnefs  out  of  it;  fet  it 
over  a (low  fire  or  (tew  hole,  have  ready  a French  roll  cut  very 
thin,  and  let  it  be  very  dry,  put  it  to  your  foup,  let  it  (lew  till 
half  is  wafted,  then  put  a piece  of  butter  as  big  as  an  egg  into 
a fauce-pan,  let  it  funnier  till  it  is  done  making  a noife,  (hake 
in  two  tea-fpoonfuls  of  flour,  ftirring  it  about,  and  an  onion  ; 
put  in  the  tails  of  the  fifli,  give  them  a fhake  round,  put  to 
them  a pint  of  good  gravy,  let  it  boil  four  or  five  minutes 
foftly,  take  out  the  onion,  and  put  to  it  a pint  of  the  foup. 
If i r it  well  together,  bruife  the  live  fpawn  of  a hen  lobftcr  and 
put  it  all  together,  and  let  it  fimmer  very  foftly  a quarter  of  an 
hour,;  fry  a French  roll  very  nice  and  brown,  and  the  twenty 
craw-fifii  ; pour  your  foup  into  the  di(h,  and  lay  the  roll  in  the 
middle  and  the  craw-filh  round  the  difh. 

Fine  cooks  boil  a brace  of  carp  and  tench,  and  perhaps  a lob- 
fter  or  two,  and  many  more  rich  things,  to  make  a craw-fi(h 
foup  ; bqt  the  above  is  full  as  good,  and  wants  no  addition. 

To  make  Soup-Santea , or  Gravy-Soup. 

Take  fix  good  rafliers  of  lean  ham,  put  it  in  the  bottom 
of  a ftew-pan  ; then  put  over  it  three  pounds  of  lean  beef,  and 
over  the  beef  three  pounds  of  lean  veal,  fix  onions  cut  in  dices, 
two  carrots,  and  two  turnips  diced,  two  heads  of  Celery,  and 
a bundle  of  fweet  herbs,  fix  cloves,  and  two  blades  of  mace  ; 
put  a little  water  at  the  bottom,  draw  it  very  gently  till  it 
Kicks,  then  put  in  a gallon  of  boiling  water;  let  it  (lew  for 
two  hours,  feafon  with  fait,  and  ftrain  it  off;  then  have  ready 
a carrot  cut  in  fmall  dices  of  two  inches  long  and  about  as 
thick  as  a goofe-quill,  a turnip,  two  heads  of  leeks,  two  heads 
of  celery,  two  heads  of  endive  cut  acrofs,  two  cabbage-letttices 
cut  acrofs,  a very  little  forrel  and  chervil  ; put  them  in  a ftew- 
pan  and  fweat  them  for  fifteen  minutes  gently,  then  put  them 
in  your  foup,  boil  it  up  gently  for  ten  minutes ; put  it  in  your 
tureen  with  the  cruft  of  a French  roll. 

N.  B.  You  may  boil  the  herbs  in  two  quarts  of  water  for 
ten  minutes  (if  you  like  them  beft  fo) ; your  foup  will  be  the 
clearer;  or  you  may  take  one  quart  of  the  broth,  page  177, 
and  one  of  the  fowling  gravy,  and  boil  the  herbs  that  are  cut 
line  in  it  for  a quarter  of  an  hour. 

A Green  Peas  Soup, 

Take  a knuckle  of  veal  and  one  pound  of  lean  ham,  cut 
them  in  thin  dices,  lay  the  ham  at  the  bottom  of  a foup  pot, 
the  veal  upon  the  ham  y then  cut  fix  onions  in  dices  and  put 
on,  two  or  three  turnips,  two  carrots,  three  heads  of  celery 
cut  fmall,  a little  thyme,  jour  cloves,  and  four  blades  of  mace  ; 
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put  a little  water  at  the  bottom,  cover  the  pot  clofe,  and  draw 
it  gently  but  do  not  let  it  flick  ; then  put  in  fix  quarts  of 
boiling  water,  let  it  flew  gently  for  four  hours,  and  fkim  it  well  ; 
take  two  quarts  of  green  peas  and  flew  them  in  feme  of  the 
broth  till  tender  ; then  ftraia them  off,  and  put  them  in  a marble 
mortar,  and  beat  them  fine,  put  the  liquor  in,  and  mix  them 
up  (if  you  have  no  mortar,  you  mufl  bruife  them  in  the  belt 
manner  you  can) : take  a tammy  or  a fine  cloth  and  rub  them 
through  till  you  have  rubbed  all  the  pulp  out,  and  then  put 
your  (oup  in  a clean  pot,  with  half  a pint  of  fpinage-juice,  and 
boil  it  up  for  fifteen  minutes  ; feafnn  with  fait  and  a little  pep- 
per : if  your  foup  is  not  thick  enough,  take  the  crumb  of  a 
French  roll  and  boil  it  in  a little  of  the  foup,  beat  it  in  the 
mortar  and  rub  it  through  your  tammy  cloth,  then  put  it  in 
your  foup  and  boil  it  up;  then  put  it  in  your  tureen,  with  dice 
of  bread  toafted  very  hard. 

Another  Way  to  make  Green  Peas  Soup. 

Take  a gallon  of  water,  make  it  boil,  then  put  in  fix 
onions,  four  turnips,  two  carrots,  and  two  heads  of  celery  cut 
in  flices,  four  cloves,  four  blades  of  mace,  four  cabbage-let- 
tuces cut  fmall,  Hew  them  for  an  hour;  then  {train  it  off,  and 
put  in  two  quarts  of  old  green  peas  and  boil  them  in  the  li- 
quor till  tender  ; then  beat  or  bruife  them  and  mix  them  up 
with  the  broth,  and  rub  them  through  a tammy  or  cloth,  and 
put  it  in  a clean  pot,  with  half  a pint  of  fpinage-juice,  and 
boil  it  up  fifteen  minutes,  feafon  with  pepper  and  fait  to  your 
liking;  then  put  your  foup  in  your  tureen,  with  fmall  dice 
of  bread  toafted  very  hard. 

A Peas  Soup  for  Winter. 

_ Take  about  four  pounds  of  lean  beef,  cut  it  in  fmall 
pieces,  about  a pound  of  lean  bacon,  or  pickled  pork,  fet  it 
on  the  fire  with  two  gallons  of  water,  let  it  boil,  and  fkim  it 
well  ; then  put  in  fix  onions,  two  turnips,  one  carrot,  and  four 
heads  of  celery  cut  fmall,  and  put  in  a quart  of  fplit  peas,  boil 
it  gently  for  three  hours,  then  ftrain  them  through  a fieve, 
and  rub  the  peas  well  through  ; then  put  your  foup  in  a clean 
por,  and  put  in  fome  dried  mint  rubbed  very  fine  to  powder, 
cut  the  white  of  four  heads  of  celery,  and  two  turnips  in  dice, 
and  boil  them  in  a quart  of  water  for  fifteen  minutes  ; then 
ram  them  oft,  and  put  them  in  your  foup  ; take  about  a dozen 
o fmall  raftiers  of  bacon  fried,  and  put  them  into  your  foup, 
ea  on  with  pepper  and  fait  to  your  liking,  boil  it  up  for  fifteen, 

minutes  ; then  put  it  in  your  tureen,  with  dice  of  bread  fried 
very  ertfp. 
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Another  IVay  to  make  it. 

When  you  boil  a leg  of  pork,  or  a good  piece  of  beef,  fave 
the  liquor  ; when  it  is  cold  take  oft'  the  fat ; the  next  day  boil 
a leg  of  mutton,  fave  the  liquor,  and  when  it  is  cold  take  off 
the  fat,  fet  it  on  the  fire,  with  two  quarts  of  peas ; let  them 
boil  till  they  are  tender,  then  put  in  the  pork  or  beef  liquor, 
with  the  ingredients  as  above,  and  let  it  boil  till  it  is  as  thick 
as  you  would  have  it,  allowing  for  the  boiling  again  ; then 
ftrain  it  off,  and  add  the  ingredients  as  above.  You  may  make 
your  foup  of  veal  or  mutton  gravy  (if  you  pleafe),  that  is  accord- 
ing to  your  fancy. 

A Chefnut  Soup. 

Take  half  a hundred  of  chefnuts,  pick  them,  put  them  in 
an  earthen  pan,  and  fet  them  in  the  oven  half  an  hour,  or  roaft 
them  gently  over  a flow  fire,  but  take  care  they  do  not  burn  ; 
then  peel  them,  and  fet  them  to  ftew  in  a quart  of  good  beef, 
veal,  or  mutton  broth,  till  they  are  quite  tender;  in  the  mean 
time,  take  a piece  or  flice  of  ham,  or  bacon,  a pound  of  veal, 
a pigeon  beat  to  pieces,  a bundle  of  fweet  herbs,  an  onion,  a 
little  pepper  and  mace,  and  a piece  of  carrot;  lay  the  bacon 
at  the  bottom  of  a ftew-pan,  and  lay  the  meat  and  ingredients 
at  top  ; fet  it  over  a flow  fire  till  it  begins  to  ftick  to  the  pan, 
then  put  in  a cruft  of  bread,  and  pour  in  two  quarts  of  broth  ; 
let  it  boil  foftly  till  one  third  is  wafted,  then  ftrain  it  off,  and 
add  to  it  the  chefnuts  ; feafon  it  with  fait,  and  let  it  boil  till  it 
is  well  tafted,  ftew  two  pigeons  in  it,  and  fry  a French  roll 
crifp  ; lay  the  roll  in  the  middle  of  the  dilh,  and  the  pigeons 
on  each  fide  ; pour  in  the  foup,  and  fend  it  away  hot. 

Hare  Soup. 

Take  and  cut  a large  hare  into  pieces,  and  put  it  into  an 
earthen  mug,  with  three  blades  of  mace,  two  large  onions,  a 
little  fait,  a red  herring,  half  a dozen  large  morels,  a pint  of 
red  wine,  and  three  quarts  of  water ; bake  it  three  hours  in  a 
quick  oven,  and  then  ftrain  it  into  a ftew-pan  ; have  ready 
boiled  four  ounces  of  French  barley,  and  put  in  ; juft  fcald  the 
liver  and  rub  it  through  a fieve  with  a wooden  fpoon  ; put  it 
into  the  foup,  fet  it  over  the  fire,  and  keep  it  ftirring,  but  it 
tnuft  not  boil : fend  it  up  with- crifp  bread  in  it. 

Soup  a la  Reine. 

Take  a pound  of  lean  ham  and  cut  it  fmall,  and  put  it  at 
the  bottom  of  a foup  pot;  cut  a knuckle  of  veal  into  pieces  and 
pur  in,  and  an  old  fowl  cut  in  pieces  ; put  three  blades  of  mace, 
lour  onions,  fix  heads  of  celery,  two  turnips,  one  carrot,  a 
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bundle  of  fweet  herbs  wafhed  clean  ; put  in  half  a pint  of  water, 
and  cover  it  clofe,  and  fweat  it  gently  for  half  an  hour,  but  be 
careful  it  does  not  burn,  for  that  will  fpoil  it  ; then  pour  in 
boiling  water  enough  to  cover  it,  and  let  it  flew  till  all  the 
goodncfs  is  out,  then  ftrain  it  into  a clean  pan,  and  let  it  (land 
half  an  hour  to  fettle,  then  (kirn  it  well,  and  pour  it  oft  the 
fettlings  into  a clean  pan  ; boil  half  a pint  of  cream  and  pour 
upon  the  crumb  of  a halfpenny  roll,  and  let  it  foalc  well  ; take 
half  a pound  of  almonds,  blanch  them  and  beat  them  in  a 
mortar  as  fine  as  you  can,  putting  now  and  then  a little  cream 
to  keep  them  from  oiling  ; take  the  yolks  of  fix  hard  eggs  and 
the  roll  and  cream,  and  put  to  the  almonds,  and  beat  them 
up  together  in  your  broth  ; rub  it  through  a fine  hair  fieve  or 
cloth  till  all  the  goodnefs  is  rubbed  through,  and  put  it  into  a 
ftew-pan  ; keep  ftirring  it  till  it  boils,  and  fkim  off  the  froth 
as  it  rifes  5 feafon  with  fait,  and  then  pour  it  into  your  tureen, 
with  three  flices  of  French  roll  crifped  before  the  fire. 

To  make  Mutton-Broth. 

Take  a neck  of  mutton  about  fix  pounds,  cut  it  in  two,  boil 
the  fcrag  in  a gallon  of  water,  fkim  it  well,  then  put  in  a little 
bundle  of  fweet  herbs,  an  onion,  and  a good  cruft  of  bread  : let 
it  boil  an  hour,  then  put  in  the  other  part  of  the  mutton,  take  a 
turnip  or  two,  fome  dried  marigolds,  a few  cives  chopped  fine, 
a little  parfley  chopped  final!,  put  thefe  in  about  a quarter 
of  an  hour  before  your  broth  is  enough  ; feafon  it  with  (alt  ; 
or  you  may  put  in  a quarter  of  a pound  of  barley  or  rice  at 
firft.  Some  love  it  thickened  with  oatmeal  and  fome  with  bread, 
and  fome  love  it  feafoned  with  mace,  inftead  of  fweet  herbs  and 
onion  ; all  this  is  fancy  and  different  palates.  If  you  boil  tur- 
nips for  fauce,  do  not  boil  all  in  the  pot,  it  makes  the  broth 
too  ftrong  of  them,  but  boil  them  in  a fauce-pan. 

Beef-Broth. 

Take  a leg  of  beef,  crack  the  bone  in  turn  or  three  parts, 
wafh  it  clean,  put  it  into  a pot  with  a gallon  of  water,  fkim  it 
well,  then  put  in  two  or  three  blades  of  mace,  a little  bundle 
of  parfley,  and  a good  cruft  of  bread  ; let  it  boil  till  the  beef 
is  quite  tender,  and  the  finews ; toaft  fome  bread  and  cut 
it  in  dice,  and  put  it  in  your  tureen  $ lay  in  the  meat,  and 
pour  the  foup  in. 

To  make  Scotch  Barley-Broth. 

Take  a leg  of  beef,  chop  it  all  to  pieces,  boil  it  in  three 
gallons  of  water  with  a piece  of  carrot  and  a cruft  of  bread,  till 
it  is  half  boiled  away  ; then  ftrain  it  off",  and  put  it  into  the 
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pot  again  with  half  a pound  of  barley,  four  or  five  heads  of 
celery  wafhed  clean  and  cut  finall,  a lar  ’e  onion,  a bundle  of 
fweet  herbs,  a little  parfley  chopped  fmall,  aid  a few  marigolds; 
let  this  boil  an  hour:  take  a cock  or  a large  fowl  clean  picked 
and  wafhed,  and  put  into  the  pot,  boil  it  till  the  broth  is  quite 
good,  then  fcafon  with  fait,  and  fend  it  to  table  with  the  fowl  in 
the  middle.  This  broth  is  very  good  without  the  fowl.  Take 
out  the  onion  and  fweet  herbs  before  you  fend  it  to  table. 

Some  make  this  broth  with  a fheep’s  head  inftead  of  a leg  of 
beef,  and  it  is  very  good  ; but  you  muft  chop  the  head  all  to 
pieces.  The  thick  flank  (about  fix  pounds  to  fix  quarts  of 
water)  makes  good  broth  ; then  put  the  barley  in  with  the 
meat,  firft  fkim  it  well,  boil  it  an  hour  very  foftly,  then  put  in 
the  above  ingredients  with  turnips  and  carrots  clean  feraped  and 
pared  and  cut  into  little  pieces  ; boil  all  together  fofrly  till  the 
broth  is  very  good  ; then  feafon  it  with  fait,  and  fend  it  to 
table  with  the  beef  in  the  middle,  turnips  and  carrots  round, 
and  pour  the  broth  over  all. 

To  make  Hodge-Podge. 

Take  a piece  of  beef,  fat  and  lean  together,  about  a pound 
of  veal,  a pound  of  ferag  of  mutton,  cut  all  into  little  pieces, 
fet  it  on  the  fire,  with  two  quarts  of  water,  an  ounce  of  barley, 
an  onion,  a little  bundle  of  fweet  herbs,  three  or  four  heads  of 
celery  wafhed  clean  and  cut  fmall,  a little  mace,  two  or  three 
cloves,  fome  whole  pepper,  tied  all  in  a muflin  rag,  and  put  to 
the  meat  three  turnips  pared  and  cut  in  two,  a large  carrot 
feraped  clean  and  cut  in  fix  pieces,  a little  lettuce  cut  fmall, 
put  it  all  in  the  pot  and  cover  it  clofe : let  it  flew  >ery  foftly 
over  a flow  fire  five  or  fix  hours ; take  out  the  fpice,  fweet 
herbs,  and  onion,  and  pour  all  into  a foup  dith,  and  fend  it  to 
table;  firft  feafjo  it  with  fair.  Half  a pint  of  green  peas,  when 
it  is  the  feafon  for  them,  is  very  good.  If  you  let  this  boil  faft, 
it  will  wafte  too  much ; therefore  you  cannot  do  it  too  flow,  if 
it  does  but  limmer. 

Hodge-Podge  of  Mutton. 

Take  a neck  of  mutton  of  about  fix  pounds,  cut  about  two 
pounds  of  the  beft  end  whole,  cut  the  reft  into  chops,  put  them 
into  a ftew-pan  or  little  pot;  put  in  two  large  onions  whole, 
two  heads  of  celery,  four  turnips  whole,  a carrot  cut  in  pieces, 
a fmall  favoy  or  cabbage,  all  wafhed  clean  ; (lew  it  gently  till 
you  have  drawn  all  the  gravy  out,  but  be  fure  it  don’t  burn  ; put 
in  about  three  quarts  of  boiling  water,  and  let  it  ftew  gently  for 
three  hours;  put  in  a fpoonful  of  browning,  and  feafon  it  with 
fait;  fkim  off  all  the  fat  clean.  Put  your  meat  in  a foup-difh. 
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and  put  the  herbs  over,  and  pour  the  foup  over  all.  Garnijh 
with  toafted  fippets.  You  put  only  the  belt  end  in  the  dilh, 
and  leave  out  the  chops. 

Partridge  Soup. 

Take  two  large  old  partridges,  fkin  them  and  cut  them  into 
pieces,  with  ihiee  or  four  flices  of  ham,  a littie  celery,  and 
three  large  onions  cut  in  flices  ; fry  them  in  butter  till  they  are 
brown  ; be  lure  not  to  burn  them  ; then  put  them  to  three 
quarts  of  boiling  water,  with  a lew  pepper-corns,  and  a little 
fait;  flew  it  very  gently  for  two  hours,  then  flrain  it,  and 
put  fome  flewed  celery  and  fried  bread.  Serve  it  up  hot  in  a 

tureen.  > . 

To  make  Portable  Soup. 

Take  two  legs  of  beef,  of  about  fifty  pounds  weight,  take 
off  all  the  fkin  and  fat  as  well  as  you  can,  then  take  all  the 
meat  and  finews  clean  from  the  bones,  which  meat  put  into  a 
large  pot,  and  put  to  it  eight  or  nine  gallons  of  foft  water  ; 
firft  make  it  boil,  then  put  in  twelve  anchovies,  an  ounce  of 
mace,  a quarter  of  an  ounce  of  cloves,  an  ounce  of  whole  pep- 
per black  and  white  together,  fix  large  onions  peeled  and  cut 
in  two,  a little  bundle  of  thyme,  fweet  marjoram,  and  winter- 
favory,  the  dry  hard  cruft  of  a two-p'-nny  loaf,  ftir  it  all  toge- 
ther and  cover  it  clofe,  lay  a weight  on  the  cover  to  keep  it 
clofe  down,  and  let  it  boil  foftly  for  eight  or  nine  hours,  then 
uncover  it  and  ftir  it  together;  cover  it  clofe  again  and  let  it 
boil  till  it  is  a very  rich  good  jelly,  which  you  will  know  by 
taking  a little  out  now  and  then,  and  letting  it  cool : when  you 
think  it  is  a thick  jelly,  take  it  off",  ftrain  it  through  a coarfe 
hair  bag,  and  prefs  it  hard  ; then  ftrain  it  through  a hair  fieve 
into  a large  earthen  pan  ; when  it  is  quite  cold,  take  off"  the 
fcum  and  fat,  and  take  the  fine  jelly  clear  from  the  fetilings  at 
bottom,  and  then  put  the  jelly  into  a large  deep  well-tinned 
ftew-pan;  fet  it  over  a ftove  with  a flow  fire,  keep  ftirring  it 
often,  and  take  great  care  it  neither  flicks  to  the  pan  or  burns : 
when  you  find  the  jelly  very  ftifF  and  thick,  as  it  will  be  in 
lumps  ibout  the  pan,  take  it  out,  and  put  it  into  large  deep 
china  cups,  or  well  glazed  earthen-ware.  Fill  the  pan  two- 
thirds  full  of  water,  and  when  the  water  boils  fet  it  in  your 
cups.  Be  fure  no  water  gets  into  the  cups,  and  keep  the  wa- 
ter boiling  foftly  all  the  time  till  you  find  the  jelly  is  like  a ftifF 
glue;  take  out  the  cups,  and  when  they  are  cool,  turn  out  the 
glue  into  a coarfe  new  flannel  ; let  it  lay  eight  or  nine  hours, 
and  then  put  it  into  the  fun  till  it  is  quite  hard  and  dry.  Put  it 
into  tin  boxes,  with  a piece  of  writing  paper  between  each 
piece,  and  keep  them  in  a dry  place. 

When  you  ufe  it,  pour  boiling  water  on  it,  and  ftir  it  all 
the  time  till  it  is  melted : fcafon  with  fait  to  your  palate.  A 

piece 
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piece  as  big  as  a large  walnut  will  make  a pint  of  water  very 
rich ; but  as  to  that  you  are  to  make  it  as  good  as  you  pleafe  ; 

^ 3 ^rench  ro'l  anc*  lay  *n  the  middle  of  the 
difh,  and  when  the  glue  is  diflolved  in  the  water,  give  it  a boil 
and  pour  it  into  a difh.  If  you  choofe  it  for  change,  you  may 
boil  either  rice  or  barley,  vermicelli,  celery  cut  fmall,  or  truffles 
or  morels ; but  let  them  be  very  tenderly  boiled  in  the  water 
before  you  ftir  in  the  glue,  and  then  give  it  a boil  all  together. 
You  may,  when  you  would  have  it  very  fine,  add  force-meat 
balls,  cock’s-combs,  or  a palate  boiled  very  tender,  and  cut 
into  little  bits;  but  it  will  be  very  rich  and  good  without  any 
of  thefe  ingredients. 

If  for  gravy,  pour  the  boiling  water  on  to  what  quantity  you 
think  proper ; and  when  it  is  diflolved,  add  what  ingredients 
you  pleafe,  as  in  other  fauces.  This  is  only  in  the  room  of  a 
rich  good  gravy.  You  may  make  your  fauce  either  weak  or 
ftrong,  by  adding  more  or  lefs;  or  you  may  make  it  of  veal,  or 
of  mutton  the  fame  way. 

To  make  an  Ox  Cheek  Soup. 

First  break  the  bones  of  an  ox  cheek,  and  wafh  it  in  many 
waters,  then  lay  it  in  warm  water,  throw  in  a little  fait  to  fetch 
out  the  flirne,  wafh  it  out  very  well,  then  take  a large  flew- 
pan,  put  two  ounces  of  butter  at  the  bottom  of  the  pan,  and 
lay  the  flefh  fide  of  the  cheek  down,  add  to  it  half  a pound  of  a 
fhank  of  ham  cut  in  flices,  and  four  heads  of  celery,  pull  off 
the  leaves,  wafh  the  heads  clean,  and  cut  them  in  with  three 
large  onions,  two  carrots  and  one  parfnip  fliced,  a few  beets  cut 
fmall,  and  three  blades  of  mace,  fet  it  over  a moderate  fire  a 
quarter  of  an  hour;  this  draws  the  virtue  from  the  roots,  which 
gives  a pleafant  ftrength  to  the  gravy. 

A good  gravy  may  be  made  by  this  method,  with  roots  and 
butter,  only  adding  a little  browning  to  give  it  a pretty  colour : 
when  the  head  has  fimmered  a quarter  of  an  hour,  put  to  it  fix 
quarts  of  water,  and  let  it  flew  till  it  is  reduced  to  two  quarts  : 
if  you  would  have  it  eat  like  foup,  ftrain  and  take  out  the  meat 
and  other  ingredients,  and  put  in  the  white  part  of  a head  of 
celery  cut  in  fmall  pieces,  with  a little  browning  to  make  it  a 
fine  colour,  take  two  ounces  of  vermicelli,  give  it  a feald  in  the 
foup,  and  put  the  top  of  a French  roll  in  the  middle  of  a tu- 
reen, and  ferve  it  up. 

To  make  Almond  Soup. 

Take  a neck  of  veal,  and  the  ferag-end  of  a neck  of  mutton, 
chop  them  in  fmall  pieces,  put  them  in  a large  toffing-pan,  cu$ 
in  a turnip,  with  a blade  or  two  of  mace,  and  five  quarts  of 
water,  fet  it  over  the  fire,  and  let  it  boil  gently  till  it  is  reduced 
6 • to 
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to  two  quarts,  ftrain  it  through  a hair  fieve  into  a clear  pot, 
then  put  in  fix  ounces  of  almonds  blanched  and  beat  fine,  half 
a pint  of  thick  cream,  and  Cayenne  pepper  to  your  tafte,  have 
ready  three  fmall  French  rolls,  made  for  that  purpofe,  the  fize 
of  a fmall  tea-cup  ; if  they  are  larger  they  will  not  look  well, 
and  drink  up  too  much  of  the  foup  ; blanch  a few  Jordan  al- 
monds, and  cut  them  lengthways,  flick  them  round  the  edge  of 
the  rolls  flantways,  then  flick  them  all  over  the  top  of  the  rolls, 
and  put  them  in  the  tureen  ; when  difhed  up  pour  the  foup  upon 
the  rolls:  thefe  rolls  look  like  a hedge  hog:  fome  French  cooks 
give  this  foup  the  name  of  hedge-hog  foup. 

To  make  a Tranfparent  Soup. 

Take  a leg  of  veal  and  cut  off  the  meat  as  thin  as  you  can  ; 
when  you  have  cut  off  all  the  meat  clean  from  the  bone,  break 
the  bone  in  fmall  pieces,  put  the  meat  in  a large  jug,  and  the 
bones  at  top,  with  a bunch  of  fweet  herbs,  a quarter  of  an 
ounce  of  mace,  half  a pound  of  Jordan  almonds  blanched  and 
beat  fine,  pour  on  it  four  quarts  of  boiling  water,  let  it  ftand  all 
night  by  the  fire  covered  clofe,  the  next  day  put  it  into  a well- 
tinned  fauce-pan,  and  let  it  boil  flowly  till  it  is  reduced  to  two 
quarts;  be  fure  you  take  the  fcum  and  fat  off  as  it  rifes,  all  the 
time  it  is  boiling  ; ffrain  it  into  a punch  bowl,  let  it  fettle  for 
two  hours,  pour  it  into  a clean  fauce-pan  clear  from  the  fedi- 
ments,  if  any  at  the  bottom  ; have  ready  three  ounces  of  rice 
boiled  in  water;  if  you  like  vermicelli  better,  boil  two  ounces; 
when  enough,  put  it  in  and  ferve  it  up. 

To  make  Brown  Pottage. 

T ake  a piece  of  lean  gravy- beef,  and  cut  it  into  thin  collops, 
and  hack  them  with  the  back  of  a cleaver;  have  a ftew-pan 
over  the  fire  with  a piece  of  butter,  a little  bacon  cut  thin  ; let 
them  be  brown  over  the  fire,  and  put  in  your  beef,  let  it  flew 
till  it  be  very  brown  ; put  in  a little  flour,  and  then  have  your 
broth  ready,  and  fill  up  the  flew-pan  ; put  in  two  onions,  a 
bunch  of  fweet  herbs,  cloves,  mace,  and  pepper ; let  all  (lew 
together  an  hour  covered,  then  have  your  bread  ready  toaftcd 
hard  to  put  in  your  difh,  and  flrain  fome  of  the  broth  to  it 
through  a fine  fieve  ; put  a fowl  of  fome  fort  in  the  middle, 
with  a little  boiled  fpinage  minced  in  it:  garnifh  your  difh  with 
boiled  lettuces,  fpinage,  and  lemon. 

To  make  White  Barley  Pottage , with  a large  Chicken  in  the  Miadle. 

First  make  your  flock  with  an  old  hen,  a knuckle  of  veal, 
a fcrag-end  of  mutton,  fome  fpice,  fweet  herbs,  and  onions; 
boil  all  together  till  it  be  ftrong  enough,  then  have  your  barley 
ready  boiled  very  tender  and  white,  and  ftrain  fome  of  it 

through 
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through  a cullender;  have  your  bread  ready  toafted  in  your 
difli,  with  fome  fine  green  herbs,  minced  chervil,  fpinage,  for- 
rel ; and  put  into  your  difh  fome  of  the  broth  to  your  bread, 
herbs,  and  chicken,  then  barley  drained  and  re-ftrained  ; (lew 
all  together  in  the  difh  a little  while : garnifh  your  difh  with 
boiled  lettuces,  fpinage,  and  lemon. 


CHAP.  XIII. 

PUDDINGS,  PIES,  &c. 

(The  Lent  Chapter  contains  all  the  Puddings,  &c.  which  are 
not  in  this ; thofe  which  are  here  are  either  entirely  of  meat, 
or  have  fuet  or  fome  other  ingredient  in  them,  which  pre- 
vents their  being  included  in  the  Lent  Chapter.) 

Rules  to  be  obferved  in  making  Puddings , &c. 

7 N boiled  puddings,  take  great  care  the  bag  or  cloth  be  very 
-*•  clean,  not  foapy,  but  dipped  in  hot  water,  and  well  floured. 
If  a bread-pudding,  tie  it  loofe  ; if  a batter-pudding,  tie  it  clofe  ; 
and  be  fure  the  water  boils  when  you  put  (he  pudding  in,  and 
you  fhould  move  the  puddings  in  the  pot  now  and  then,  for  fear 
they  flick.  When  you  make  a batter-pudding,  firft  mix  the 
flour  well  with  a little  milk,  then  put  in  the  ingredients  by  de- 
grees,'and  it  will  be  fmooth  and  not  have  lumps;  but  for  a 
plain  batter-pudding,  the  befl:  way  is  to  firain  it  through  a 
coarfe  hair  fieve,  that  it  may  neither  have  lumps  nor  the 
treadles  of  the  eggs:  and  for  all  other  puddings,  ftrain  the  eggs 
when  they  are  beat.  If,  you  boil  them  in  wooden  bowls,  or 
China  difhes,  butter  the  infide  before  you  put  in  your  batter; 
and  for  all  bakea  puddings,  butter  the  pan  or  difh  before  the 
pudding  is  put  in. 

An  Oat-Pudding  to  bake. 

Of  oats  decorticated  take  two  pounds,  and  new  milk  enough 
to  drown  it,  eight  ounces  of  raifins  of  the  fun  ftoned,  an  equal 
quantity  of  currants  neatly  picked,  a pound  of  fweec  fuet  finely 
flired,  fix  new  laid  eggs  well  beat;  feafon  with  nutmeg,  beaten 
ginger,  and  fait ; mix  it  all  well  together : it  will  make  a better 
pudding  than  rice. 

T o make  a Calf' s- Foot  Pudd.ng. 

Take  of  calves  feet  one  pound  minced  very  fine,  the  fat 
and  the  brown  to  be  taken  out,  a pound  and  an  half  of  fuet, 

pick 


made  PLAIN  AND  EASY.  189 

birk  off  all  the  fkin  and  Aired  it  fmall,  fix  eggs,  but  half  the 
whites  beat  them  well,  the  crumb  of  a halfpenny-roll  grated, 
a nound  of  currants  clean  picked  and  wafted,  and  rubbed  in  a 
cloth  • milk,  as  much  as  will  moiften  it  with  the  eggs,  a hand- 
ful of’flour,  a little  fait,  nutmeg,  and  fugar,  to  feafon  it  to  your 
tafte  • boil  it  nine  hours  with  your  meat;  when  it  is  done,  lay 
it  in  your  dift,  and  pour  melted  butter  over  it.  It  is  very  good 
with  white  wine  and  fugar  in  the  butter. 

To  make  a Pith  Pudding. 

Take  a quantity  of  the  pith  of  an  ox,  and  let  it  lie  all  night 
in  water  to  foak  out  the  blood  ; the  next  morning  ftrip  it  out  of 
the  fkin  and  beat  it  with  the  back  of  a fpoon  in  orange-water 
till  it  is  as  fine  as  pap;  then  take  three  pints  of  thick  cream  and 
boil  in  it  two  or  three  blades  of  mace,  a nutmeg  quartered,  a 
flick  of  cinnamon;  then  take  half  a pound  of  the  beft  Jordan 
almonds  blanched  in  cold  water,  then  beat  them  with  a little  of 
the  cream,  and  as  it  dries  put  in  more  cream  ; and  when  they 
are  all  beaten,  (train  the  cream  from  them  to  the  pith  ; then 
take  the  yolks  of  ten  eggs,  the  white  of  but  two,  beat  them 
very  well  and  put  them  to  the  ingredients;  take  a fpoonful  of 
grated  bread  or  Naples  bifcuit,  mingle  all  thefe  together,  with 
half  a pound  of  fine  fugar,  and  the  marrow  of  four  large  bones, 
and  a little  fait;  fill  them  in  a fmall  ox  or  hog’s  guts,  or  bake 
in  a difh,  with  a puff-pafte  under  it,  and  round  the  edges. 

To  make  a Marrow  Pudding. 

Take  a quart  of  cream  or  milk,  and  a quarter  of  a pound 
of  Naples  bifcuit,  put  them  on  the  fire  in  a ilew-pan,  and  boil 
them  up;  then  take  the  yolks  of  eight  eggs,  the  whites  of  four 
beat  up  very  fine,  a little  moilt  fugar,  fome  marrow  chopped  ; 
mix  3II  well  together,  and  put  them  on  the  fire,  keep  it  flirring 
till  it  is  thick,  then  take  it  off  the  fire  and  keep  flirring  it  till  it 
is  cold  ; when  it  is  almoft  cold,  put  in  a fmall  glafs  of  brandy,  one 
of  fack,  and  a fpoonful  of  orange-flower  water ; then  have  ready 
your  dift  rimmed  with  puff-pafte,  put  your  fluff  in,  fprinkle  fome 
currants  that  have  been  well  wafted  in  cold  water  and  rubbed 
clean  in  a cloth,  fome  marrow  cut  in  flices,  and  fome  candied 
lemon,  orange,  and  citron,  cut  in  fhreds,  and  fend  it  to  the 
oven  ; three  quarters  of  an  hour  will  bake  it : fend  it  up  hot. 

A boiled  Suet- Pudding. 

Take  a quart  of  milk,  four  fpoonfuls  of  flour,  a pound  of 
fuet  fhred  fmall,  four  eggs,  one  fpoonful  of  beaten  ginger,  a 
tea-fpoonful  of  fait;  mix  the  eggs  and  flour  wirh  a pint  of  the 
milk  very  thick,  and  with  the  feafoning  mix  in  the  reft  of  the 

milk 
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milk  and  fuct.  Let  your  batter  be  pretty  thick,  and  boil  it 
two  hours. 

A hailed  Plumb- Pudding. 

Take  a pound  of  fuel  cut  in  little  pieces,  not  too  fine,  a 
pound  of  currants,  and  a pound  of  raifins  ftoned,  eight  eggs, 
half  the  whites,  half  a nutmeg  grated,  and  a tea-fpoonful  of 
beaten  ginger,  a pound  of  flour,  a pint  of  milk  ; beat  the  eggs 
firft,  then  half  the  milk,  beat  them  together,  and  by  degrees 
llir  in  the  flour,  then  the  fuet,  fpice,  and  fruit,  and  as  much 
milk  as  will  mix  it  well  together  very  thick.  Boil  it  five  hours. 

A Hunting-Pudding. 

Take  ten  eggs,  the  whites  of  fix,  and  all  the  yolks,  beat 
them  up  well  with  half  a pint  of  cream,  fix  fpoonfuls  of  flour, 
one  pound  of  beef  fuet  chopped  fmall,  a pound  of  currants  well 
wafhed  and  picked,  a pound  of  jar  raifins  ftoned  and  chopped 
fmall,  two  ounces  of  candied  citron,  orange,  and  lemon  fhred 
fine,  put  two  ounces  of  fine  fugar,  a fpoonful  of  rofc-water, 
a glafs  of  brandy,  and  half  a nutmeg  grated  ; mix  all  well  toge- 
ther, tie  it  up  in  a cloth,  and  boil  it  four  hours;  be  fure  to  put 
it  in  when  the  water  boils,  and  keep  it  boiling  all  the  time ; 
turn  it  out  into  a difh,  and  garnifh  with  powder  fugar. 

A Yorkjhire  Pudding. 

Take  a quart  of  milk  and  five  eggs,  beat  them  up  well  to- 
gether, and  mix  them  with  flour  till  it  is  of  a good  pancake 
batter,  and  very  fmooth  ; put  in  a little  fait,  fome  grated  nut- 
meg and  ginger  ; butter  a dripping  or  frying  pan  and  put  it 
under  a piece  of  beef,  mutton,  or  a loin  of  veal  that  is  roafting, 
and  then  put  in  your  batter,  and  when  the  top  fide  is  brown, 
cut  it  in  fquare  pieces,  and  turn  it,  and  then  let  the  under  fide 
be  brown ; then  put  it  in  a hot  difh  as  clean  of  fat  as  you  can, 
and  fend  it  to  table  hot. 

Vermicelli  Pudding. 

Take  a quarter  of  a pound  of  vermicelli,  and  boil  it  in  a 
pint  of  milk  till  it  is  tender,  with  a flick  of  cinnamon,  then 
take  out  the  cinnamon,  and  put  in  half  a pint  of  cream,  a 
quarter  of  a pound  of  butter  melted,  a quarter  of  a pound  of 
fugar,  with  the  yolks  of  four  eggs  well  beat ; put  it  in  a difh 
with  or  without  pafte  round  the  rim,  and  bake  it  three  quarters 
of  an  hour;  or  if  you  like  it,  for  variety,  you  m2y  add  half  a 
pound  of  currants  clean  wafhed  and  picked,  or  a handful  ot 
marrow  chopped  fine,  or  both. 


A Steak 
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A Steak  Pudding. 

Make  a good  eruft  with  fuet  fined  fine  with  flour,  and  mix 
it  up  with  cold  water;  feafon  it  with  a little  fait,  and  make  it 
pretty  ftifF;  about  two  pounds  of  fuet  to  a quarter  of  a peck  of 
flour  : let  your  fteaks  be  either  beef  or  mutton,  well  feafoned 
with  pepper  and  fait,  make  it  up  as  you  do  an  apple-pudding, 
tie  it  in  a cloth,  and  put  it  into  the  water  boiling.  If  it  be  a 
large  pudding,  it  will  take  five  hours;  if  a fmall  one,  three 
hours.  This  is  the  beft  cruft  for  an  apple-pudding.  Pigeons 
eat  well  this  way. 

Suet  Dumplings . 

Take  a pint  of  milk,  four  eggs,  a pound  of  fuet,  and  a 
pound  of  currants,  two  tea-fpoonfuls  of  fait,  three  of  ginger; 
firft  take  half  the  milk,  and  mix  it  like  a thick  batter,  then  put 
the  eggs  and  the  fait  and  ginger,  then  the  reft  of  the  milk  by 
degrees,  with  the  fuet  and  currants  and  flour,  to  make  it  like  a 
light  pafte : when  the  water  boils,  make  them  in  rolls  as  big  as 
a large  turkey’s  egg,  with  a little  flour;  then  flat  them,  and 
throw  them  into  boiling  water;  move  them  foftly,  that  they 
do  not  ftick  together ; keep  the  water  boiling  all  the  time,  and 
half  an  hour  will  boil  them. 

An  Oxford  Pudding. 

A quarter  of  a pound  of  bifcuit  grated,  a quarter  of  a 
pound  of  currants  clean  wafhed  and  picked,  a quarter  of  a 
pound  of  fuet  fhred  fmall,  half  a large  fpoonful  of  powder  fugar, 
a very  little  fait,  and  fome  grated  nutmeg;  mix  all  well  toge- 
ther, then  take  two  yolks  of  eggs,  and  make  it  up  in  balls  as 
big  as  a turkey’s  egg:  fry  them  in  frefh  butter  of  a fine  light 
brown ; for  fauce,  have  melted  butter  and  fugar,  with  a little 
fack  or  white  wine.  You  muft  mind  to  keep  the  pan  fhaking 
about,  that  they  may  be  all  of  a fine  light  brown. 


Obfervations  on  Pies. 

RAISED  pies  fhould  have  a quick  oven,  and  well  clofed  up, 
or  your  pie  will  fall  in  the  fides ; it  fhould  have  no  water  put  in 
till  the  minute  it  goes  to  the  oven,  it  makes  the  cruft  fad,  and 
is  a great  hazard  of  the  pie  running. 

To  make  a very  fine  fweet  Lamb  or  Veal  Pie. 

Season  your  lamb  with  fait,  pepper,  cloves,  mace,  and  nut- 
meg, all  beat  fine,  to  your  palate  : cut  your  lamb  or  veal  into 
little  pieces ; make  a good  puff-pafte  cruft,  lay  it  into  your  difti, 

then 
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then  lay  in  your  meat,  ftrew  on  it  lome  (toned  raifms  and  cur- 
rants clean  wafted,  and  Come  fugar  ; then  lay  on  it  Come  force- 
meat balls  made  (weet,  and  in  the  fummer  (ome  artichoke- 
bottoms  boiled,  and  fcalded  grapes  in  the  winter  ; boil  Spanift 
potatoes  cut  in  pieces,  candied  citron,  candied  orange  and  le- 
mon-peel, and  three  or  four  blades  of  mace;  put  butter  on  the 
top,  dole  up  your  pie,  and  bake  it ; have  ready  againft  it  comes 
outof  the  oven  a caudle  made  thus  : take  a pint  of  white  wine 
and  mix  in  the  yolks  of  three  egos,  dir  it  well  together  over 
the  fire,  one  way  all  the  time,  till  it  is  thick  ; then  take  it 
off,  ftir  in  fugar  enough  to  fweeten  it,  and  fqueeze  in  the  juice 
of  a lemon  ; pour  it  hot  into  your  pie,  and  clofe  it  up  again  : 
fend  it  hot  to  table. 

A favoury  Veal  Pie. 

Take  a bread  of  veal,  cut  it  into  piece?,  feafon  it  with 
pepper  and  fait,  lay  it  all  into  your  cruft,  boil  fix  or  eight  eggs 
hard,  take  only  the  yolks,  put  them  into  the  pie  here  and  there, 
fill  your  difh  almoft  full  of  water,  put  on  the  lid,  and  bake  it 
well,  or  you  may  put  fome  force  meat  balls  in. 

To  make  a favoury  Lamb  or  Vtal  Pie. 

Make  a good  puft-pafte  cruft,  cut  your  meat  into  pieces, 
feafon  it  to  your  palate  with  pepper,  fait,  mace,  cloves,  and 
nutmeg  finely  beat;  lay  it  into  your  cruft  with  a few  lamb- 
ftones  and  fweetbreads  feafoned  as  your  meat,  alfo  fome  oyfters 
and  force-meat  balls,  hard  yolks  of  eggs,  aod  tops  of  afparagus 
two  inches  long,  firft  boiled  green  ; put  butter  all  over  the 
pie,  put  on  the  lid,  and  fet  it  in  a quick  oven  an  hour  and  a 
half,  and  then  have  ready  the  liquor,  made  thus  : take  a pint  of 
gravy,  the  oyfter-liquor,  a gill  of  red  wine,  and  a little  grated 
nutmeg  ; mix' all  together  with  the  yolks  of  two  or  three  eggs 
beat,  and  keep  it  ftirring  one  way  all  the  time  ; when  it  boils, 
pour  it  into  your  pie,  put  on  the  lid  again  ; fend  it  hot  to 
table  : you  muft  make  liquor  according  to  your  pie. 

To  make  a Calf's-Foot  Pie. 

First  fet  your  calf’s-feet  on  in  a fauce-pan,  in  three  quarts 
of  water,  with  three  or  four  blades  of  mace ; let  them  boil 
foftly  till  there  is  about  a pint  and  a half,  then  take  out  your 
feet,  ftrain  the  liquor,  and  make  a good  cruft  ; cover  your  difh, 
then  pick  off  the  flefh  from  the  bones,  lay  half  in  the  dift,  ftrew 
half  a pound  of  currants  clean  waflied  and  picked  over,  and  half 
a pound  of  raifins  ftoned  ; lay  on  the  reft  of  the  meat,  then  fleim 
the  liquor,  fweeten  it  to  the  palate,  and  put  in  half  a pint  of 
white  wine  ; pour  it  into  the  dift,  put  on  your  lid,  and  bake 
it  an  hour  and  a half, 
ii 
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To  male  an  Olive  Pie. 

Make  your  cruft  ready,  then  take  the  thin  collops  of  the 
heft  end  of  a leg  of  veal,  as’mahy  as  you  think  will  fill  your  pie, 
hack  them  with  the  back  of  a knife,  and  feafon  them  with  fair, 
pepper,  cloves,  and  mace  : waft)  over  your  collops  with  a bunch 
of  feathers  dipped  in  eggs,  and  have  in  readinefs  a gobd  handful 
of  fweet  herbs  flared  fmall  ; the  heibs  muft  be  thyme,  parfley, 
and  fpinage,  the  yolks  of  eight  hard  eggs  minced,  and  a few 
oyfters  parboiled  and  chopped,  fome  beef  fuet  flired  very  fine  ; 
mix  thefe  together,  and  ttrew  them  over  your  collops,  them 
fprinkle  a little  orange-flower  water  over  them,  roll  the  collops 
up  very  clofe,  and  lay  them  in  your  pie,  ftrewihg  the  feafoning 
over  what  is  left,  put  butter  on  the  top,  and  clofe  your  pie  ; 
when  it  comes  out  of  the  oven,  have  ready  fome  gravy  hot, 
with  one  anchovy  diflolved  in  the  gravy  ; pour  it  in  boiling 
hot.  You  may  put  in  artichoke- bottoms  and  chefnuts  (if  you 
pleafe).  You  may  leave  out  the  orange-flower  water  (if  you  da 
hot  like  it). 

To  feafon  an  Egg- Pie. 

Boil  twelve  eggs  hard,  and  flired  them  with  one  pound  of 
beef  fuet  or  marrow  flired  fine  ; feafon  them  with  a little  cinna- 
mon and  nutmeg  beat  fine,  one  pound  of  currants  clean  wafhed 
and  picked,  two  or  three  fpoonfuls  of  cream,  and  a little  facie 
and  rofe-water  mixed  all  together,  and  fill  the  pie  ; when  ie 
is  baked,  ftir  in  half  a pound  of  frefh  butter,  and  the  juice  of  a 
lemon. 

To  make  a Mutlon-Pie. 

Take  a loin  of  mutton,  take  off  the  flein  and  fat  of  the  in- 
fide,  cut  it  into  fteaks,  feafon  it  well  with  pepper  and  fait  to 
your  palate  ; lay  it  into  your  cruft,  fill  it,  pour  in  as  much 
water  as  will  almoft  fill  the  difh  ; then  put  on  the  cruft,  and 
bake  it  well. 

A Beef  Steak  Pie. 

Take  fine  rump- fteaks,  beat  them  with  a rolling-pin,  then 
feafon  them  with  pepper  and  fair,  according  to  ^our  palate; 
make  a good  cruft,  lay  in  your  fteaks,  fill  your  difh,  then  pour 
in  as  much  water  as  will  half  fill  the  difh ; put  on -the  cruft, 
and  bake  it  well. 

A Ham-Pie. 

T AKfe  fome  cold  boiled  ham  and  flice  it  about  half  an  inch 
thick,  make  a good  cruft,  and  thick,  over  the  difh,  and  lay  a 
layer  of  ham,  fhake  a little  pepper  over  it,  then  tafte  l large 
young  fowl  clean  picked,  gutted,  wafhed,  and  finged  ; put  a 
little  pepper  and  fait  in  the  belly,  and  rub  a very  little  fait  on 
the  outfide  3 lay  the  fowl  on  the  ham,  boil  fome  eggs  hard, 

O put 
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put  in  the  yolks,  and  cover  all  with  ham,  then  (hake  Tome 
pepper  on  the  ham,  and  put  on  the  top-cruft  ; bake  it  well, 
have  ready  when  it  comes  out  of  the  oven  fome  very  rich  beef 
gravy,  enough  ta  fill  the  pie  ; lay  on  the  cruft  again,  and  fend 
it  to  table  hot:  if  you  put  two  large  fowls  in,  they  will  make 
a fine  pie  ; but  that  is  according  to  your  company,  more  or 
lefs ; the  larger  the  pie  the  finer  the  meat  eats  ; the  cruft  muft 
be  the  fame  you  make  for  a venifon- pafly  ; you  (hould  pour  a 
little  ftrcng  gravy  into  the  pie  when  you  make  it,  juft  to  bake 
the  meat,  and  then  fill  it  up  when  it  comes  out  of  the  oven  ; 
boil  fome  truffles  and  morels  and  put  into  your  pie,  which  is  a 
great  addition,  and  fome  frefh  muftirooms  or  dried  ones. 

7 o make  a Pigeon- Pie. 

Make  a puff-pafte  cruft,  cover  your  difh,  let  your  pigeons 
be  very  nicely  picked  and  cleaned,  feafon  them  with  pepper  and 
fait,  and  put  a good  piece  of  fine  frefh  butter,  with  pepper  and 
fait  in  their  bellies;  lay  them  in  your  pans,  th£  necks,  giz- 
zards, livers,  pinions,  and  hearts,  lay  between,  with  the  yolk 
of  a hard  egg  and  beef-fteak  in  the  middle  ; put  as  much  water 
as  will  almoft  fill  the  difh,  lay  on  the  top-cruft  and  bake  it  well  ; 
this  is  the  beft  way  to  make  a pigeon- pie;  but  the  French  fill 
the  pigeons  with  a very  high  force  meat,  and  lay  force-meat 
balls 'round  the  infide,  with  afparagus-tops,  artichoke-bottoms, 
tnufhrooms,  truffles  and  morels,  and  feafon  high  ; but  that  is 
according  to  different  palates. 

To  make  a Gil-let- Pie. 

Take  two  pair  of  giblets  nicely  cleaned,  put  all  but  the 
livers  into  af2i’ce-pan  ; with  two  quarts  of  water,  twenty  corns 
of  whole  pepper,  three  blades  of  mace,  a bundle  of  fweet  herbs, 
and  a large  onion  ; cover  them  clofe,  and  let  them  (lew  very 
foftly  till  they  are  quite  tender,  then  have  a good  cruft  ready, 
cover  your  difh,  lay  a fine  rump  fteak  at  the  bottom,  feafoned 
with  pepper  and  fait  ; then  lay  in  your  giblets  with  the  livers, 
and  drain  the  liquor  they  were  dewed  in  ; feafon  it  with  fait, 
and  pour  into  your  pie ; put  on  the  lid,  and  bake  it  an  hour  and 
a half. 

To  make  a Duck- Pie. 

Make  a puff-pafte  cruft,  take  two  ducks,  feald  them  and 
make  them  very  clean,  cut  off  the  feet,  the  pinion5,  the  neck 
and  head,  all  clean  picked  and  fcalded,  with  the  gizzards,  livers 
and  hearts  ; pick  out  all  the'  fat  of  the  infide,  lay  a cruft  all 
over  the  difh,  feafon  the  ducks  with  pepper  and  fait,  infide  and 
cut,  lay  them  in  your  difh,  and  the  giblets  at  each  end  feafon- 
ed ; put  in  as  much  water  as  will  almoft  fill  the  pie,  lay  on  the 
eruft,  and  bake  it,  but  not  too  much. 
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To  make  a Chicken-Pie. 

Make  a puff*pafte  cruft,  take  two  chickens,  cut  them  to' 
pieces,  feafon  them  with  pepper  and  fait,  a little  beaten  mace, 
lay  a force-meat  made  thus  round  the  fide  of  the  difh  : take 
half  a pound  of  veal,  half  a pound  of  fuet,  beat  them  quite 
fine  in  a marble  mortar,  with  as  many  crumbs  of  bread  ; feafon 
it  with  a very  little  pepper  and  fait,  an  anchovy  with  the  li- 
quor, cut  the  anchovy  to  pieces,  a little  lemon-peel  cut  very  fine 
and  fhred  fmall,  a very  little  thyme,  mix  all  together  with 
the  yolk  of  an  egg;  make  fome  into  round  balls,  about  twelve, 
the  reft  lay  round  the  difh  ; lay  in  one  chicken  over  the  bottom 
of  the  difh,  take  two  fvveetbreads,  cut  them  into  five  or  fix 
pieces,  lay  them  all  over,  feafon  them  with  pepper  and  fait, 
ftrew  over  them  half  an  ounce  of  truffles  and  morels,  two  or 
three  artichoke-bottoms  cut  to  pieces,  a few  cock’s-combs, 
(if  you  have  them,)  a palate  boil e d tender  and  cut  to  pieces ; 
then  lay  on  the  other  part  of  the  chicken,  put  half  a pint  of 
water  in,  and  cover  the  pie  ; bake  it  well,  and  when  it  comes 
out  of  the  oven,  fill  it  with  good  gravy,  lay  it  on  the  cruft, 
and  fend  it  to  table. 

To  make  a Chejhire  Pork- Pie }. 

Take  a loin  of  pork,  fkin  it,  cut  it  into  fteak9,  feafon  it 
with  fait,  nutmeg,  and  pepper  ; make  a good  cruft,  lay  a layer 
of  pork,  then  a large  layer  of  pippins  pared  and  cored,  a little 
fugar,  enough  to  fweeten  the  pie,  then  another  layer  of  pork; 
put  in  half  a pint  of  white  wine,  lay  fome  butter  on  the  top, 
and  clofe  your  pie  : if  your  pie  be  large,  it  will  take  a pine 
of  white  wine. 

To  make  a Devon/hire  Squab  Pie. 

Make  a good  cruft,  cover  the  difh  all  over,  put  at  the  bot- 
tom a layer  of  lliced  pippins,  then  a layer  of-  mutton-fteaks  cut 
from  the  loin,  well  feafoned  with  pepper  and  fait,  then  another 
layer  of  pippins  ; peel  fome  onions  and  flice  them  thin,  lay  a 
layer  all  over  the  apples,  then  a layer  of  mutton,  then  pippins 
and  onions,  pour  in  a pint  of  water ; fo  clofe  your  pie  and 
bake  it.  - 

To  make  an  Ox-Cheek- Pie. 

First  bake  your  ox-chcek  as  at  other  times,  but  not  too 
much,  put  it  in  the  oven  over  night,  and  then  it  will  be  ready 
the  next  day  ; make  a fine  puff-pafte  cruft,  and  let  ypur  fide 
and  top  cruft  be  thick;  let  your  difh  be  deep  to  hold  'a  good 
deal  of  gravy,  cover  your  difh  with  cruft,  then  cut  off  all  the 
• eth,  kernels,  and  fat  of  the  head,  with  the  palate  cut  in  pieces, 
cut  the  meat  into  little  pieces  as  you  do  for  a ha(h,  lay.  in  the 

•O  2 meat. 


*96  the  art  of  cookery 

meat,  take  an  ounce  of  truffles  and  morels  and  throw  them  over 
the  meat,  the  yolks  of  fix  eggs  boiled  hard,  a gill  of  pickled 
mufhrooms,  or  frefh  ones  are  better  (if  you  have  them) ; put 
in  a good  many  force-meat  balls,  a few  artichoke- bottoms  and 
afparagus-tops  (if  you  have  any)  j feafon  your  pie  with  pepper 
and  fait  to  your  palate,  and  fill  the  pie  with  the  gravy  it  was 
baked  in  : if  the  head  be  rightly  feafoned  when  it  comes  out 
of  the  oven,  it  will  want  very  little  more  ; put  on  the  lid,  and 
bake  it.  When  the  cruft  is  done  your  pie  will  be  enough. 

To  make  a Sbropjbire  Pie. 

First  make  a good  puff-pafte  cruft,  then  cut  two  rabbits 
to  pieces,  with  two  pounds  of  fat  pork  cut  into  little  pieces; 
feafon  both  with  pepper  and  fait  to  your  liking,  then  cover 
your  difh  with  cruft  and  lay  in  your  rabbits  ; mix  the  pork 
with  them,  take  the, livers  of  the  rabbits,  parboil  them  and  beat 
them  in  a mortar,  with  as  much  fat  bacon,  a little  fweet  herbs, 
and  fome  oyfters  (if  you  have  them)  ; feafon  with  pepper,  fait, 
and  nutmeg  ; mix  it  up  with  the  yolk  of  an  egg,  and  make  it 
into  balls ; lay  them  here  and  there  in  your  pie,  fome  artichoke- 
bottoms  cut  in  dice,  and  cock’s-combs  (if  you  have  them)  ; 
grate  a fmall  nutmeg  over  the  meat,  then  pour  in  half  a pint 
of  red  wine,  and  half  a pint  of  water  ; clofe  your  pie,  and 
bake  it  an  hour  and  a half  in  a quick,  but  not  too  fierce,  oven. 

To  make  a York/hire  Chrijlmas-Pie. 

First  make  a good  {landing  cruft,  let  the  wall  and  bottom 
be  very  thick  ; bone  a turkey,  a goofe,  a fowl,  a partridge,  and 
a pigeon  ; feafon  them  all  very  well,  take  half  an  ounce  of 
mace,  half  an  ounce  of  nutmegs,  a quarter  of  an  ounce  of 
cloves,  and  half  an  ounce  of  black  pepper,  all  beat  fine  to- 
gether, two  large  fpoonfuls  of  fait,  and  then  mix  them  toge- 
ther ; open  tba  fowls  all  down  the  back,  and  bone  them  ; firft 
the  pigeon,  then  the  partridge;  coVer  them;  then  the  fowl, 
then  the  goofe,  and  then  the  turkey,  which  muft  be  large  ; 
feafon  them  all  well  firft,  and  lay  them  in  the  cruft,  fo  as  it  will 
look  only  like  a whole  turkey  ; then  have  a hare  ready  cafed 
and  wiped  with  a clean  cloth-;  cut  it  to  pieces,  that  is,  joint 
1c  ; feafon  it,  and  lay  it  as  clofc  as  you  can  on  one  fide  ; on  the 
other  fide  woodcocks,  moor  game,  and  what  fort  of  wild  fowl 
yon  can  get;  feafon  them  well,  and  Jay  them  clofe;  put  at 
leaft  four  pounds  of  butter  into  the  pie,  then  lay  on  your  lid, 
which  muft  be  a very  thick  one,  and  let  it  be  well  baked  ; it 
mull  have  a very  hot  oven,  and  will  take  at  lead  four  hours. 

This  cruft  will  take  a bufhel  of  flour.  In  this  chapter  you 
will  fee  how  to  make  it.  Thefe  pies  are  often  fent  to  London  in 
a box,  as  prefcnts ; therefore  the  walls  muft  be  well  built. 
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To  make  a Goofe- Pie. 

Half  a peck  of  flour  will  make  the  walls  of  a gopfe-pie, 
made  as  in  the  receipts  for  cruft  : raife  your  cruft  juft  big 

enough  to  hold  a large  goofe ; firft  have  a pickled  dried  tongue 
boiled  tender  enough  to  peel,  cut  off  the  root,  bone  a goofe 
and  a large  fowl;  take  a quarter  of  an  ounce  of  mace  beat 
fine,  a large  tea-fpoonful  of  beaten  pepper,  three  tea  fpoonfuls 
of  fait;  mix  all  together,  feafon  your  fowl  and  goofe  with  it, 
then  lay  the  fowl  in  the  goofe,  and  tongue  in  the  fowl,  and  the 
goofe  in  the  fame  form  as  if  whole  ; put  half  a pound  of  butter 
on  the  top,  and  lay  on  the  lid.  This  pie  is  delicious,  either  hot 
or  cold,  and  will  keep  a great  while : a flice  of  this  pie  cut  down 
acrofs  makes  a pretty  little  fide-dilh  for  fupper. 

To  make  a F 'enifon- P ajly . 

Take  a neck  and  breaft  of  venifon,  bone  it,  feafon  it  with 
pepper  and  fait  according  to  you^  palate;  cut  the  breaft  in  two 
or  th-ee  pieces,  but  do  not  cut  the  fat  off  the  neck  if  you  can 
help  it  ; lay  in  the  breaft  and  neck-end  firft,  and  the  bell:  end  of 
the  neck  on  the  top,  that  the  fat  may  be  whole  ; make  a good 
rich  puff-pafte  cruft,  and  rim  your  difh,  then  lay  in  your  veni- 
fon, put  iu  half  a pound  of  butter,  about  a quarter  of  a pint  of 
water,  then  put  a very  thick  pafte  over,  and  ornament  it  in  any 
form  you  pleafe  with  leaves,  &c.  cut  in  pafte,  and  let  it  be  baked 
three  hours  in  a very  quick  oven  ; put  a ftieet  of  buttered  paper 
over  it  to  keep  it  from  fcorching.  In  the  mean  time  fet  on  the 
bones  of  the  venifon  in  two  quarts  of  water,  with  two  or  three 
blades  of  mace,  an  onion,  a little  piece  of  cruft  baked  crifp  and 
brown,  a little  whole  pepper ; cover  it  clofe,  and  let  it  boil 
i'oftly  over  a flow  fire  till  above  half  is  wafted,  then  ftrain  it  off ; 
when  the  pally  comes  out  of  the  oven,  lift  up  the  lid  and  pour 
in  the  gravy. 

When  your  venifon  is  not  fat  enough,  take  the  fat  of  a loin 
of  mutton,  fteeped  in  a little  rape-vinegar  and  red  wine  twenty- 
four  hours,  then  lay  it  on  the  top  of  the  venifon,  and  dole  your 
pafty.  It  is  a wrong  notion  of  fome  people  to  think  venifon  can- 
not be  baked  enough,  and  will  firft  bake  it  in  a falfe  cruft,  and 
then  bake  it  in  the  pafty  ; by  this  time  the  fine  flavour  of  the 
venifon  is  gone:  no;  if  you  want  it  to  be  very  tender,  wafh 
it  in  warm  milk  and  water,  drv  it  in  clean  cloths  till  it  is  very 
dry,  then  rub  it  all  over  with  vinegar,  and  hang  it  in  the  air ; 
keep  it  as  long  as  you  think  proper,  it  will  keep  thus  a fort- 
night good  ; but  be  fure  there  be  no  moiftnefs  about  it,  if  there 
is,  you  muft  dry  it  well  and  throw  ginger  over  it,  and  it  will 
keep  a Jong  time  ; when  you  ufe  it,  juft  dip  it  in  lukewarm 
Water*  and  dry  it  ; bake  it  in  a quick  oven  : if  it  is  a large 
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pally,  it  will  tdke  three  hours  ; then  your  venifon  will  be  fender, 
and  have  all  the  fine  flavour  : the  fhoulder  makes  a pretty  pafty, 
boned  and  made  as  above  with  the  mutton  fat. 

A loin  of  mutton  nukes  a fine  pafty  : take  a large  fat  loin 
of  mutton,  let  it  hang  four  or  five  days,  then  bone  it,  leaving 
the  meat  as  whole  as  you  can  ; lay  the  me&t  twenty-four  hours 
in  half  a pint  of  red  wine  and  half  a pint  of  rape-vinegar ; 
then  take  it  out  of  the  pickle,  and  order  it  as  you  do  a pafty, 
and  boil  the  bones  in  the  fame  manner,  to  fill  the  pafty,  when 
it  comes  out  of  the  oven. 

7 o make  a Calf's-Head  Pie. 

Cleanse  your  head  very  well,  and  bod  rt  till  it  is  tender; 
then  carefully  take  off  the  fiefh  as  whole  as  you  can,  take  out 
the  eyes,  and  dice  the  tongue;  make  a good  puff-pafte  cruft, 
cover  the  difh,  lay  on  your  meat,  throw  over  it  the  tongue.,  lay 
the  eyes  cut  in  two  at  each  corner  ; feafon  it  with  a very  little 
pepper  and  fab,  pour  in  half  a pint  of  the  liquor  it  was  boiled 
in,  lay  a thin  top-cruft  on  and  bake  it  an  hour  in  a quick  oven  ; 
in  the  mean  time  bod  the  bones  of  the  head  in  two  quarts  of 
liquor,  with  two  or  three  blades  of  mace,  half  a quarter  of  an 
ounce  of  whole  pepper,  a large  onion,  and  a bundle  of  fweet 
herbs;  let  it  boil  till  there  is  about  a pint,  then  drain  it  off, 
and  add  two  fpoonfuls  of  catchup,  three  of  red  wine,  a piece 
of  butter  as  big  as  a walnut,  rolltd  in  flour,  half  an  ounce  of 
truffles  and  morels  ; feafon  with  fait  to  your  palate  ; boil  it,  and 
have  half  the  brains  boiled  with  fome  fage;  beat  them,  and 
twelve  leaves  of  fage  chopped  fine,  ftirall  together,  and  give  it  a 
boil  ; take  the  other  part  of  the  brains,  and  beat  them  with 
fome  of  the  fage  chopped  fine,  a little  lemon-peel  minced  fine, 
and  half  a fmall  nutmeg  grated  ; beat  it  up  with  an  egg,  and  fry 
it  in  little  cakes  Of  a fine  light  brown  ; boil  fix  eggs  hard,  take 
only  the  yolks  ; when  your  pie  comes  out  of  the  oven  take  off 
the  lid,  Jay  the  eggs  and  cakes  over  it,  and  pour  the  fauce  all 
over  ; fend  it  to  table  hot  without  the  lid.  This  is  a fine  difh  ; 
you  may  put  in  it  as  many  fine  things  as  you  pleafe,  but  it 
wants  no  addition. 

To  make  a Tort. 

First  make  a fine  puff-pade,  cover  your  difh  with  the 
cruft,  make  a good  force-meat  thus  : take  a pound  of  veal  and 
a pound  of  beef-fuet,  cut  them  fmall,  and  beat  them  fine  in  a 
raortar  ; feafon  it  with  a fmall  nutmeg  grated,  a little  lemon- 
peel  fhred  fine,  a few  fweet  herbs,  not  too  much,  a little  pep- 
per and  fait,  juft  enough  to  feafon  it,  the  crumb  of  a penny-loaf 
jubbedfine;  mix  it  up  with  the  yolk  of  an  egg,  make  one 
third  into  balls,  and  the  reft  lay  round  the  fides  of  the  did)  j 
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„et  two  fine  large  vea]  fwe etbreads,  cut  each  into  four  pieces ; 
two  pair  of  lanTb's-ftones,  each  cut  in  two;  twelve  cock’s- 
combs,  half  an  ounce  of  tiuffles  and  morels,  four  artichoke- 
bottoms,  cut  each  into  four  pieces,  a few  afparagus  tops,  fomefrcfh 
mu  (brooms  and  fome  pickled,  put  all  together  in  your  difh  : lay 
firfi  your  fweetbreadsr  then  the  artichoke- bottoms,  then  the 
cock’s  combs,  then  the  truffles  and  morels,  then  the  afparagus, 
then  the  mufhrnoms,  and  then  the  force-meat  balls  ; feaion  the 
fweetbreads  with  pepper  and  fait ; fill  your  pie  with  water  anti 
put  on  the  cruft  ; bake  it  two  hours. 

To  make  Mmce  Pies  the  lejl  Way. 

Take  three  pounds  of  fuet  flared  very  fine,  and  chopped  as 
fmall  as  poflible  ; two  pounds  of  raifins  ftoned  and  chopped  as 
fine  as  poffible  ; two  pounds  of  currants  nicely  picked,  wafhed, 
rubbed,  and  dried  at  the  fire;  half  a hundred  of  fine  pippins, 
pared,  cored,  and  chopped  fmall  ; half  a pound  of  fine  fugar 
pounded  fine  ; a quarter  of  an  ounce  of  mace,  a quarter  of  an 
ounce  of  cloves,  two  large  nutmegs,  all  beat  fine  ; put  all  to- 
gether into  a great  pan,  and  mix  it  well  together  with  half  a 
pint  of  brandy,  and  half  a pint  of  fack  ; put  it  down  clofe  in  a 
ftone  pot,  and  it  will  keep  good  four  months.  When  you 
make  your  pies  take  a little  dilb,  fomething  bigger  than  a foup- 
plate,  lay  a very  thin  cruft  all  over  it,  lay  a thin  layer  of  mear, 
and  then  a thin  layer  of  citron  cut  very  thin,  then  a layer  of 
mince-meat,  and  a layer  of  orange-peel  cut  thin,  over  that  a 
little  meat,  fqueeze  half  the  juice  of  a fine  Seville  orange  or 
lemon,  lay  on  your  cruft  and  bake  it  nicely.  Tbefe  pies  eat 
finely  cold.  If  you  make  them  in  little  patties,  mix  your  meat 
and  fweetmeats  accordingly  : if  you  choofe  meat  in  your  pies, 
parboil  a neat’s-tongue,  peel  it,  and  chop  the  meat  as  fine  as 
poflible,  and  mix  with  the  reft;  or  two  pounds  of  the  infide 
of  a firloin  of  beef  boiled  : but  you  muff  double  the  quantity 
of  fruit  when  you  ufe  meat. 

Mince  Pies  excellent. 

Take  about  a pound  of  very  tender  beef,  two  pounds  of 
fuet,  and  about  two  pounds  of  currants;  cloves  and  mace  to 
your  tafte  ; lemon-peel  and  the  juice  of  two  good  lemons, 
white  wine  and  red  fufficiem  to  moiften  the  meat  ; add  fome 
chopped  nonpareils,  and  fweetmeats  (if  you  pleafe)  ; beat  the 
fpice  with  a little  fait,  and  fweeten  with  moift  fuear  to  vour 
tafte. 

Tort  de  Moy . 

M ake  puff-pafte  and  lay  round  your  dilh,  then  a layer  of 
bifeuit  and  a layer  of  butter  and  marrow,  and  then  a layer  of 
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aH  forts  of  fweetmeats  (0r  as  many  as  you  have),  and  fo  do  till 
your  difh  is  full ; then  boil  a quart  of  cream  and  thicken  it 
,w  . f0“r  atld  a fpoonful  of  orange-flower  water;  fweeten 
n with  fugar  to  your  palate,  and  pour  over  the  refl  : half  an 
hour  will  bake  it. 


To  make  Orange  or  Lemon  Tarts. 

Take  fix  large  lemons  and  rub  them  very  well  with  fait, 
and  put  them  for  two  days  in  water,  with  a handful  of  fait  in 
it  ; then  change  them  into  frefh  water  every  day  (without  fait), 
for  a fortnight,  then  boil  them  for  two  or  three  hours  till  they 
are  tender,  then  cut  them  into  half-quarters,  and  then  cut  them 
three-corner  ways,  as  thin  as  you  can  ; take  fix  pippins  pared, 
cored  and  quartered,  and  a pint  of  fair  water  : let  them  boil 
till  the  pippins  break  ; put  the  liquor  to  your  orange  or  lemon, 
and  half  the  pulp  of  the  pippins  well  broken  and  a pound  of 
fugar ; boil  thefe  together  a quarter  of  an  hour,  then  put  it  in 
a gallipot,  and  fqueeze  an  orange  in  it  ; if  it  be  a lemon  tart, 
fqueeze  a lemon  ; two  fpoonfuls  is  enough  for  a tart.  Your 
patty-pans  mult  be  fmall  and  fhallow  : put  fine  pufF-pafte,  and 
very  thin  ; a little  while  will  bake  it.  Juft  as  your  tarts  are 
going  into  the  ovep,  with  a feather  or  brufh  do  them  over  with 
melted  butter,  and  then  fift  double  refined  fugar  over  them  ; ar,i} 
this  is  a pretty  iceing  on  them. 

To  make  different  Sorts  of  Tarts, 

If  you  bake  in  tin  patties  butter  them,  and  you  mud  put  q 
little  cruft  all  over,  becaufe  of  the  taking  them  out ; if  in  C'hinq 
or  glafs,  no  cruft  but  the  top  one  ; lay  fine  fugar  at  the  bottom, 
shen  yoGr  plums,  cherries,  or  any  other  fort  of  fruit,  and  fugar 
at  top;  thlen  put  on  your  lid,  and  bake  them  in  a flack  oven. 
Mince-pies  muft  be  baked  in  tin  patties,  becaufe  of  taking  them 
out,  qnd  puff-pafte  is  beft  for  them  ; for  fweet.  tarts  the  beaten 
cruft  is  beft  ; but  as  you  fancy.  Apple,  pear,  apricot,  &c. 
make  thus;  apples  and  pears,  pare  them,  cut  them  into  quar- 
ters, and  core  them  ; cut  the  quarters  acrols  again,  fet  them 
on  in  a fauce-pan  with  juft  as  much  water  as  will  barely  cover 
them,,  let  them  fimmer  on  a flow  fire  juft  till  the  fruit  is  ten- 
der ; put  a good  piece  of  lemon-peel  in  the  water  with  the  fruit, 
then  have  jour  patties  ready;  lay  fine  fugar  at  bottom,  then 
your  fruit,  and  a little  fugar  at  top  ; that  you  muft  put  in  at 
your  diferetion  ; pour  over  each  tart  a tea-fpnonful  of  lemon- 
juice,  and  three  tea- fpoonfuls  of  the  liquor  they  were  boiled  in  ; 
put  on  your  lid,  and  bake  them  in  a flack  oven.  Apricots  do  the 
lame  way,  only  do  not  ufe  lemon. 
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As  to  preserved  tarts,  only  lay  in  your  preferved  fruit,  and 
put  a very  thin  cruft  at  top,  and  let  them  be  baked  as  little  as 
poffible  ; but  if  you  would  make  them  -very  nice,  have  a largp 
patty  the  fize  you  would  have  your  tart  ; make  your  fugar 
cruft,  roll  it  as  thick  as  a halfpenny,  then  butter  your  patties 
and  cover  it;  fhape  your  upper  cruft  on  a hollow  thing  on 
purpofe,  the  fize  of  your  patty,  and  mark  it  with  a marking- 
iron  for  that  purpofe,  in  what  fhape  you  pleafe,  -to  be  hollow 
and  open  to  fee  the  fruit  through  ; then  bake  your  cruft  in  a 
very  flack  oven,  not  to  difcolour  it,  but  to  have  it  crifp  ; 
when  the  cruft  is  cold,  very  carefully  take  it  our,  and  fill  it 
with  what  fruit  you  pleafe,  lay  on  the  lid,  and  it  is  done  ; 
therefore  if  the.  tart  is  not  eat,  your  fweetmeat  is  not  the 
worfe,  and  it  looks  genteel. 

Pafle  for  Tafts. 

One  pound  of  flour,  three  quarters  of  a pound  of  butter  $ 
mix  up  together,  and  beat  well  with  a rolling-pin. 

Another  Pafle  for  Tarts. 

Half  3 pound  of  butter,  half  .a  pound  of  flour,  and  half  a 
pound  of  fugar;  mix  it  well  together,  and  beat  it  with  a roll- 
ing-pin well,  then  roll  it  out  thin. 

✓ Puff- Pafle. 

Take  a quarter  of  a peck  of  flour,  rub  in  a pound  of 
butter  very  fine,  make  it  up  in  a light  pafte  with  cold  water# 
juft  ftifF enough  to  work  it  up  ; then  toll  it  up  about  as  thick 
as  a crown-piece,  put  a layer  of  butter  all  over;  fprinkle  on  a 
jittle  flour,  double  it  up,  and  roll  it  out  again  ; double  it,  and 
roll  it  three  times;  then  it  is  fit  for  all  forts  of  pies  and  tans 
that  require  a puff’-pafte. 

A good  Crufl  for  great  Pies. 

To  a peck  of  flour  add  the  yolks  of  three  eggs,  then  boil 
fome  water,  and  put  in  half  a pound  of  fried  fuet,  and  a pound 
and  a half  of  butter;  fkim  off  the  butter  and  fuet,  and  as 
much  of  the  liquor  as  will  make  a light  good  cruft  j work 
it  up  well,  and  roll  it  out. 

A flanding  Crufl  for  great  Pies. 

Take  a peck  of  flour,  and  fix  pounds  of  butter  boiled  in 
a gallon  of  water  ; fkim  it  oft  into  the  flour,  and  as  little  of 
the  liquor  as  you  can  ; work  it  up  well  into  a pafte,  then  pull 
it  into  pieces  till  it  is  cold  ; then  make  it  up  into  what  form  you 
will  have  it : this  is  fit  for  the  walls  of  a goofe-pie. 
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A cold  Cruft, 

1.  o three  pounds  of  flour,  rub  in  a pound  and  half  of  butter, 
break  in  two  eggs,  and  make  it  up  with  cold  water. 

A dripping  Crujl, 

Take  a pound  and  a half  of  beef-dripping,  boil  it  in  water, 
■ftrain  it,  then  let  it  ftand  to  be  cold,  and  take  off  the  hard  fat ; 
ifcrape  it,  boil  it  fo  four  or  five  times;  then  work  it  well  up 
into  three  pounds  of  flour  as  fine  as  you  can,  and  make  it  up 
up  into  pafte  with  cold  water.  It  makes  a very  fine  cruft. 

A Crujl  for  Cuftards. 

Take  half  a pound  of  flour,  fix  ounces  of  batter,  the  yolks 
of  t wo  eggs,  three  fpoonfuls  of  cream  ; mix  them  together,  and 
let  them  ftand  a quarter  of  an  hour,  then  v/ork  it  up  and  down 
and  roll  it  very  thin. 

Pnjle  for  Crackling  Crujl. 

Blanch  four  handfuls  of  almonds,  and  throw  them  into 
water,  then  dry  them  in  a cloth,  and  pound  them  in  a mortar 
very  fine,  with  a little  orange-flour  water  and  the  white  of  an 
egg  ; when  they  are  well  pounded,  pafs  them  through  a coarfe 
hair-fleve,  to  clear  them  from  all  the  lumps  or  clods;  then 
fpread  it  on  a di(h  till  it  is  very  pliable  ; let  it  ftand  for  a while, 
then  roll  out  a piece  of  the  under  cruft,  and  dry  it  in  the  oven 
on  the  pie-pan,  while  other  paftry  • works  are  making  ; as  knots, 
cyphers,  &c.  for  garnifhing  your  pies. 

An  Hottentot  Pic. 

Boil  and  bone  two  calf’s  feet,  clean  very  well  a calf’s  chit- 
terling,  boil  it  and  chop  it  final],  take  two  chickens  and  cut 
them  up  as  for  eating,  put  them  in  a ftew-pan  with  two  fweet- 
breads,  a quart  of  veal  or  mutton  gravy,  half  an  ounce  of  mo- 
rels, Cayenne  pepper  and  fait  to  your  palate,  ftew  them  all  to- 
gether an  hour  over  a gentle  fire,  then  put  in  fix  force-meat 
balls  that  have  been  boiled,  and  the  yolks  of  four  hard  eggs, 
and , put  them  in  a good  raifed  cruft  that  has  been  baked  for  it, 
llrew  over  the  top  of  your  pie  a few  green  peas  boiled  as  for 
eating;  or  peel  and  cut  fome  young  green  brocoli  ftalks  about 
the  lize  of  peas,  give  them  a gentle  boil,  and  ftrew  them  over 
the  top  of  your  pie,  and  fend  it  up  hot  without  a lid,  the  fame 
Way  as  the  French  pie. 

A Bride' s Pie. 

Boil  two  calf’s  feet,  pick  the  meat  from  the  bones,  and 
chop  it  verv  fine,  fhrcd  fmall  one  pound  of  beef  fuet,  and 
' .a  pound 
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a pound  of  apple?,  wafh  and  pick  one  pound  of  currants  very 
fnlall,  dry  them  before  the  fire,  flone  and  chop  a quarter  of  a 
pound  of  jar  raifins,  a quarter  of  an  ounce  of  cinnamon,  the 
fame  of  mace  and  nutmeg,  two  ounces  of  candied  citron,  two 
ounces  of"  candied  lemon  cut  thin,  a glals  of  brandy  and  one  of 
champagne,  put  them  in  a China  difh  with  a rich  puff  pafte 
over  it," roll  another  lid  and  cut  it  in  leaves,  flowers,  figures, 
and  put  a glafs  ring  in  it. 

A Thatched  Houfe  Pie. 

Take  an  earthen  difh  that  is  pretty  deep,  rub  the  infide 
with  two  ounces  of  butter,  then  fpread  over  it  two  ounces  of 
vermicelli,  make  a good  puff- pafte,  and  roll  it  pretty  thick,  and 
lay  it  on  the  difh ; take  three  or  four  pigeon?,  feafon  them  very 
well  with  pepper  and  fait,  and  put  a good  lump  of  butter 
in  them,  and  lay  them  in  the  difh  with  the  breaft  down,  and 
put  a thick  lid  over  them,  and  bake  it  in  a moderate  oven  ; 
when  enough,  take  the  difh  you  intend  for  it  and  turn  the  pie 
on  to  it,  and  the  vermicelli  will  appear  like  thatch,  which  gives 
jt  the  name  of  thatched  houfe  pie.  It  is  a pretty  fide  or  corner 
difh  for  a large  dinner,  or  a bottom  for  a fupper. 

To  make  a French  Pie.  n 

To  two  pounds  cf  flour  put  three  quarters  of  a pound 
of  butter,  make  it  into  a pafie,  and  raife  the  walls  of  the  pie, 
then  roll  out  fome  pafte  thin  as  for  a lid,  cut  it  into  vine  leaves, 
or  the  figures  of  any  moulds  you  have,  if  you  have  no  moulds, 
you  may  make  ufe  of  a crocran,  and  pick  out  pretty  fhapes, 
beat  the  yolks  of  two  eggs  and  rub  the  outfide  of  the  walls 
of  the  pie  with  it,  and  lay  the  vine  leaves  or  fhapes  round  the 
walls,  and  rub  them  over  with  the  eggs,  fill  the  pie  with  the 
bones  of  the  meat  to  keep  the  fleam  in,  that  the  cruft  may  be 
well  foaked  ; it  is  to  go  to  table  without  a lid. 

Take  a calf’s  head,  wafh  and  clean  it  well,  boil  it  half  an 
hour,  when  it  is  cold  cut  it  in  thin  flices  and  put  it  in  a toffing- 
pan,  with  three  pints  of  veal  gravy  and  three  fweet-breads  cut 
thin,  and  let  it  flew  one  hour,  with  half  an  ounce  of  morels, 
and  half  an  ofince  of  truffles,  then  have  ready  two  calves  feet 
boiled  and  boned,  cut  them  in  fmall  pieces  and  put  them  into 
your  tolfing-pan,  with  a fpoonful  of  lemon  pickle  and  one  of 
browning,  Cayenne  pepper,  and  a little  fait ; when  the  meat  is 
tender  thicken  the  gravy  a little  with  flour  and  butter,  flrain  it 
and  put  in  a few  p:ckled  mufhrooms,  but  frefh  ones  if  you  can 
get  them  ; put  the  meat  into  the  pie  you  took  the  bones  out, 
and  lay  the  niceft  part  at  the  top,  have  ready  a quarter  of  an 
hundred  of  aiparagus-heads,  ftrew  them  over  the  top  of  the 
pie  apd  ferve  it  up. 


A favour y 
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A favour y Chicken  Pie, 

Let  your  chickens  be  (mail,  feafon  them  with  mace,  pep- 
per, and  fait,  put  a lump  of  butter  into  every  one  of  them. 
Jay  them  in  the  difli  with  the  brealts  up,  and  lay  a thin  (lice  of 
bacon  over  them,  it  will  give  them  a pleafant  flavour,  then  put 
in  a pint  of  itrong  gravy,  and  make  a good  puft-pafte,  lid  it 
and  bake  it  in  a moderate  oven  : French  cooks  generally  put 
morels  and  yolks  of  eggs  chopped  final). 

■Egg  and  Bacon  Pie  to  eat  cold. 

Steep  a few  thin  flices  of  bacon  all  night  in  water  to  take 
out  the  fait,  lay  your  bacon  in  the  difh,  beat  eight  eggs,  with 
a pint  of  thick  cream,  put  in  a little  pepper  and  fait,  and  pour 
it  on  the  bacon,  lay  over  it  a good  cold  pafle,  bake  it  a day  be- 
fore you  want  it  in  a moderate  oven. 

To  make  a Pork  Pie. 

Take  from  a loin,  neck,  or  any  nice  part,  an  equal  quan- 
tity of  fat  and  lean  pork,  cut  it  into  pieces  the  fize  of  a crown 
piece;  (hred  fome  onion  and  apple  not  very  fmall,  feafon 
the  meat  with  Cayenne,  white  pepper,  fait,  and  dried  fage, 
lay  in  your  difh  a layer  of  feafoning,  and  one  of  meat,  alternate- 
ly till  filled,  then  add  fome  lumps  of  butter,  and  put  on  the 
lid  : you  rnay  make  a raifed  pie. 

To  make  favoury  Patties. 

Take  one  pound  of  the  infide  of  a cold  loin  of  veal,  or  the 
fame  quantity  of  cold  fowl,  that  have  been  either  boiled  or 
roafted,  a quarter  of  a pound  of  beef-fuet,  chop  them  as  fmall  as 
poflible,  with  fix  or  eight  fprigs  of  parflev,  feafon  them  well  with 
half  a nutmeg  grated  fine,  pepper  and  fait,  put  them  in  a toffing- 
pan  with  half  a pint  of  veal  gravy,  thicken  the  gravy  with  a 
little  flour  and  butter,  and  two  fpoonfuls  of  cream,- and  fhake 
them  over  the  fire  two  minutes,  and  fill  your  patties.  \ oil 
muft  make  your  patties  thus  : raife  them  of  an  oval  form,  and 
bake  them  as  fur  cuffards,  cut  fome  long  narrow  bits  of  palle 
and  bake  them  on  a duffing  box,  but  not  to  go  round,  they  are 
for  handles;  fill  your  patties  when  quite  hot  with  the  meat,, 
then  fet  your  handles  a-crofs  the  panics;  they  will  look  like 
bafkets  if  you  have  nicely  pinched  the  wails  of  the  patties,  when 
you  raifed  them  ; five  will  be  a difh  : you  may  make  them  with 
fugar  and  currants  inftead  of  pariley. 

Common  Patties. 

Take  the  kidney  part  of  a very  fat  loin  of  veal,  chop  the 
kidney,  veal,  and  fat  very  fmall  all  together,  feaion  it  witji 
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mace,  pepper,  and  fait  to  your  fade,  raife  little  patties  the  fize 
of  a tea-cup,  fill  them  with  your  meat,  put  thin  lids  on  them, 
bake  them  very  crifp ; five  is  enough  for  a fide  dilh. 

To  wake  fine  Patties. 

Slice  either  turkey,  houfe-lamb,  or  chicken,  with  an  equal 
quantity  of  the  fat  of  lamb,  loin  of  veal,  or  the  infide  of  a fir- 
loin  of  beef,  a little  parfiey,  thyme,  and  lemon-peel  flared, 
put  it  all  in  a marble  mortar  and  pound  it  very  fine,  fcafon  it 
with  white  pepper  and  fair,  then  make  a fine  puftpafte,  roll  it 
out  in  thin  fquare  fheets,  put  the  force-meat  in  the  middle,  co- 
ver it  over,  clofe  them  all  round,  and  cut  the  pafte  even  : juft 
before  they  go  into  the  oven  wafh  them  over  with  the  yolk  of 
an  egg,  and  bake  them  twenty  minutes  in  a quick  oven  ; have 
ready  a little  white  gravy  feafoned  with  pepper,  fait,  and  a little 
fhalot,  thickened  up  with  a little  cream  or  butter;  as  foon  as 
the  patties  come  out  of  the  oven,  make  a hole  in  the  top  and 
pour  in  fome  gravy  ; you  muft  take  care  not  to  put  too  much 
gravy  in,  for  fear  of  its  running  out  at  the  Tides,  and  fpoiling 
the  patties. 


CHAP.  XIV. 

For  LENT,  er  a FAST  DINNER. 

A Number  of  good  Dijhes  which  may  be  made  ufe  of  at  any  other 

Time. 

(Though  Lent  is  not  kept  fo  firi£lly  as  it  was  in  former  times, 
the  receipts  in  this  chapter  are  kept  together,  for  the  conve- 
nience ofthofe  perfons  who  may,  by  being  near,  the  fea-coaft, 
or  in  the  country  at  a diftance  from  market  towns,  find  it 
eafier  to  get  fifb  and  vegetables  than  meat  whenever  they 
want  it : st  the  fame  time,  all  the  difhes  in  the  chapter  are 
ufeful  and  elegant,  fit  for  any  table,  and  good  without 
being  top  expenfive.) 

A Peas  Soup. 

DOIL  a quart  of  fplit-peas  in  a gallon  of  water;  when  they 
are  quite  foft  put  in  half  a red  herring,  or  two  anchovies, 

, a good  deal  of  whole  pepper,  black  and  white,  two  or  three 
blades  of  mace,  four  or  five  cloves,  a bundle  of  fweet  herbs,  a 
large  onion,  and  the  green  tops  of  a bunch  of  celery,  a good 
bundle  of  dried  mint,  cover  them  clofe,  and  let  them  boil  foftly 
till  there  is  about  two  quarts  ; then  drain  it  off,  and  have  ready 
the  white  par t of  the  celery  walked  dean  and  cut  fmalk  and 
3 fie  wed 
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ftewcd  tender  in  a quart  of  water,  fome  fpinage  picked  and 
w«(hed  clean  put  to  the  celery  ; let  them  Hew  till  the  water  is 
quite  waded,  and  put  it  to  your  foup. 

Take  a French  roll,  take  out  the  crumb,  fry  the  cruft  brown 
in  a little  frelh  butter;  take  fome  fpinage,  ftew  it  in  a little 
butter  after  it  is  boiled,  and  fill  the  roll ; take  the  crumb,  cut 
it  in  pieces,  beat  it  in  a mortar  with  a raw  egg,  a little  fpinage, 
and  a little  fotrel,  a little  beaten  mace,  a little  nutmeg,  and  an 
anchovy  ; then  mix  it  up  with  your  hand,  and  roll  them  into 
balls  with  a little  flour,  and  cut  fome  bread' into  dice,  and  fry 
them  crifp ; pour  your  foup  into  your  difh,  put  in  the  balls  and 
bread,  and  the  roll  in  the  middle.  ,Garni(h  your  difh  with  fpi- 
nage. If  it  wants  fait,  you  muft  feafon  it  to  your  palate  ; rub 
in  fome  dried  mint. 

A Green  Peas  Soup. 

Take  a quart  of  old  green  peas,  and  boil  them  till  they  are 
quite  tender  as  pap,  in  a quart  of  water;  then  ftrain  them 
through  a fieve,  and  boil  a quart  of  young  peas  in  that  water. 
In  the  mean  time  put  the  old  peas  into  a fieve,  pour  half  a 
pound  of  melted  butter  over  them,  and  ftrain  them  through  the 
fieve  with  the  back  of  a fpoon,  till  you  have  got  all  the  pulp  : 
when  the  young  peas  are  boiled  enough,  add  the  pulp  and  but- 
ter to  the  young  peas  and  liquor  ; ftir  them  together  till  they 
are  fmooth,  and  feafon  with  pepper  and  fait : you  may  fry 
a French  roll,  and  let  it  fwim  in  the  difh.  If  you  like  it,  boil 
a bundle  of  mint  in  the  peas. 

Another  Green  Peas  Soup. 

Take  a quart  of  green  peas,  boil  them  in  a gallon  of  water, 
with  a bundle  of  mint,  and  a few  fweet  herbs,  mace,  cloves, 
and  whole  pepper,  till  they  are  tender;  then  ftrain  them,  liquor 
and  all,  through  a coarfe  fieve,  till  the  pulp  is  ftrained  ; put 
this  liquor  into  a fauce-pan,  put  to  it  four  heads  of  celery  clean 
wafhed  and  cut  fmall,  a handful  of  fpinage  clean  w^flied  and 
-cut  fmall,  a lettuce  cut  fmall,  a fine  leek  cut  fmall,  a quart  of 
green  pe2s,  a little  fait ; cover  them  and  let  them  boil  very 
foftly  till  there  is  about  two  quarts,  and  that  the  celery  is  len- 
der ; then  fend  i^  to  table. 

Juft  before  you  fend  up  your  foup,  put  in  half  a pint  of  fpi- 
nage juice  into  it ; but  do  not  let  it  boil  after. 

- Soup  Meagre. 

Take  half  a pound  of  butter,  put  it  into  a deep  ftew-pan, 
fhake  it  about,  and  let  it  ftand  till  it  has  done  making  a noife  ; 
then  have  ready  fix  middling  onions  peeled  and  cut  fmall,  throw 
them  in  and  Ihake  them  about ; take  a bunch  of  celery  clean 
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wafheJ  and  picked,  cut  it  in  pieces  half  as  long  as  your  finger, 
a Iar«e  handful  of  fpinage  clean  wafhed  and  picked,  a good  let- 
tuce clean  wafhed,  if  you  have  it,  and  cut  fmall,  a little  bundle 
of  parfley  chopped  fine  ; {hake  all  this  well  together  in  the  pan 
for  a quarter  of  an  hour,  then  {hake  in  a little  flour,  ftir  all  to- 
gether, and  pour  into  thb  ftew-pan  two  quarts  of  boiling  water  : 
take  a handful  of  dry  hard  cruft,  throw  in  a tea-fpoonful  of 
beaten  pepper,  three  blades  of  mace  beat  fine,  ftir  all  together, 
and  let  it  boil  foftly  for  half  an  hour  ; then  take  it  off"  the  fire, 
and  beat  up  the  yolks  of  two  eggs  and  ftir  in,  and  one  fpoonful 
of  vinegar;  pour  it  into  the  foup-difh  and  lend  it  to  table.  If 
you  have  any  green  peas,  boil  half  a pint  in  the  foup  for  change. 

To  make  an  Onion-Soup. 

Take  half  a pound  of  butter,  put  it  in  a ftew-pan  on  the  fire, 
let  it  all  melt,  and  boil  it  till  it  has  done  making  any  noife  ; 
then 'have  ready  ten  or  a dozen  middling  onions  peeled  and  cut 
fmall,  throw  them  into  the  butter  and  let  them  fry  a quarter  of 
an  hour;  then  {hake  in  a little  flour,  and  ftir  them  round; 
{hake  your  pan,  and  let  them  do  a few  minutes  longer;  then 
pour  in  a quart  or  three  pints  of  boiling  water,  ftir  them  round  ; 
take  a piece  of  upper  cruft,  the  ftaleft  bread  you  have,  about  as 
big  as  the  top  of  a penny-loaf  cut  fmall,  and  throw  it  in  ; fea- 
fon  with  fait  to  your  palate;  let  it  boil  ten  minutes,  ftirring  it 
often  : then  take  it  off  the  fire,  and  have  ready  the  yolks  of  two 
eggs  beat  fine,  with  half  a fpoonful  of  vinegar;  mix  fome  of 
the  foup  with  them,  then  ftir  it  into  your  foup  and  mix  it  well, 
and  pour  it  into  your  difh.  This  is  a delicious  difh. 

To  make  an  Eel  Soup. 

Take  eels,  according  to  the  quantity  of  foup  you  would 
make,  (a  pound  will  make  a pint  of  good  foup,)  fo,  to  every 
pound  of  eels  put  a quart  of  water,  a cruft  of  bread,  two  or 
three  blades  of  mace,  a little  whole  pepper,  an  onion,  and  a 
bundle  of  fiveet  herbs;  cover  them  clofe  and  let  them  boil  till 
half  the  liquor  is  wafted,  then  ftrain  it,  and  toaft  fome  bread, 
cut  it  fmall,  lay  the  bread  into  the  difli,  and  pour  in  your  foup  : 
if  you  have  a ftew-hole,  fet  the  difh  over  it  for  a jninute,  and 
fend  it  to  table.  If  you  find  your  foup  not  rich  enough,  you 
muft  let  it  boil  till  it  is  as  ftrong  as  you  would  have  it.  You 
may  make  this  foup  as  rich  and  good  as  if  it  was  meat.  You 
may  add  a piece  of  carrot  to  brown  it. 

To  make  a Craw  FIJI)  Soup. 

Take  a carp,  a large  eel,  half  a thornbaek,  cleanfe  and  waCh 
them  clean,  put  them  into  a faucc-pan,  or  little  pot,  put  to 
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them  a gallon  of  water,  the  cruft  of  a penny-loaf ; fkim  them 
■tv ell,  fealon  it  with  mace,  cloves,  whole  pepper,  black  and 
white,  an  onion,  a bundle  of  fweet  herbs,  fome  parfiey,  a piece 
of  ginger,  let  them  boil  by  themfelves  clofc  covered  ; then  take 
the  tails  of  half  a hundred  craw  fifh,  pick  out  the  bag,  and  all 
the  woolly  parts  that  are  about  them*  put  them  into  a faur  e-pan 
with  two  quarts  of  waier,  a little  fait,  a bundle  of  fv.eet  herbs  ; 
let  them  (lew  (oftly,  and  when  they  are  ready  to  boil,  take  out 
the  tails,  and  beat  all  the  other  part  of  the  craw-fifh  with  the 
(hells,  and  boil  in  the  liquor  the  tails  you  took  out,  with  a blade 
of  mace,  till  it  comes  to  about  a pint,  ftrain  it  through  a clean 
fieve,  and  add  it  to  the  fifh  boiling;  let  all  boil  foftly  till  there 
is  about  three  quarts  ; then  ftrain  it  off  through  a coarfe  fieve, 
put  it  into  your  pot  again,  and  if  it  wants  fait  you  mtfft  put 
fome  in,  and  the  tails  of  the  craw-fifh  ; beat  the  live  fpawn  of 
a hen  lobfter  very  fine,  and  put  in  to  give  it  a colour:  take  a 
French  roll,  and  fry  it  crifp,  and  add  to  it;  let  them  (lew  all 
together  for  a quarter  of  an  hour:  you  may  (lew  a carp  with 
them  ; pour  your  foup  into  your  difh,  the  roll  fwimming  in  the 
middle. 

When  you  have  a carp,  there  fhould  be  a roll  on  each  fide< 
Garnifh  your  difh  with  craw-fifh..  If  your  craw-fi(h  will  not  lie 
on  the  fides  of  your  difh,  make  a little  pafte,  and  lay  round  the 
rim,  and  lay  the  fifh  on  that  all  round  the  difh. 

Take  care  that  your  foup  be  well  feafoned,  but  not  too  high. 

To  make  a Mujfel-Soup, 

Get  a hundred  of  muffels,  wafh  them  very  clean,  put  them 
Into  a ftew-pan,  cover  them  clofe ; let  them  (lew  till  they 
open,  then  pick  them  out  of  the  (hells,  ftrain  the  liquor  through 
a fine  lawn  fieve  to  your  muffels,  and  pick  the  beard  or  crab 
out,  if  any. 

Take  a dozen  craw-fifh,  beat  them  to  mafh,  with  a dozen  of 
almonds  blanched  and  beat  fine,  then  take  a fmall  parfnip  and  a 
carrot  feraped  and  cut  in  thin  dices,  fry  them  brown  with  a 
little  butter  : then  take  two  pounds  of  any  frefh  fifh,  and  boil 
in  a gallon  of  water,  with  a bundle  of  fweet  herbs,  a large 
onion  ftuck  with  cloves,  whole  pepper,  black  and  white,  a 
little  parfley,  a little  piece  of  horfe-radifh,  and  fait  the  muffei- 
iiquor,  the  craw-fifh,  and  almonds;  let  them  boil  till  half  is 
wafted,  then  ftrain  them  through  a fieve,  put  the  foup  into  a 
fauce-pan  ; put  in  twenty  of  the  muffels,  a few  mufhrooms,  and 
{ruffles  cut  fmall,  and  a leek  wafhed  and  cut  very  fmall ; take  two 
French  rolls,  take  out  the  crumb,  fry  it  brown,  cut  it  into  little 
pieces,  put  it  into  the  foup  ; let  it  boil  all  together  for  a quarter 
of  an  hour,  with  the  fried  carrot  and  parfnip  ; in  the  mean  while 
take  the  ciuft  of  the  rolls  fried  crifp;  take  half  a hundred  of  the 
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muffeis,  a quarter  of  a pound  of  butter,  a fpoonful  of  water, 
(hake  in  a little  flour,  fet  them  on  the  Are,  keeping  the  fauce- 
pan  (haking  all  the  time  till  the  butter  is  melted  ; feafon  it  with 
pepper  and  fait,  beat  the  yolks  of  three  eggs,  put  them  in,  dir 
them  all  the  time  for  fear  of  curdling,  grate  a little  nutmeg  ; 
when  it  is  thick  and  fine,  fill  the  rolls,  pour  your  foup  into  the 
difh,  put  in  the  rolls,  and  lay  the  reft  of  the  muffeis  round  the 
rim  of  the  difh. 

To  make  a Scate  or  Tbornback  Soup. 

Take  two  pounds  of  fcate  or  thornback,  (kin  it  and  boil  it 
in  fix  quarts  of  water  ; when  it  is  enough,  take  it  up,  pick  off 
the  flefh  and  lay  it  by  ; put  in  the  bones  again  and  about  two 
pounds  of  any  frefh  fifh,  a very  little  piece  of  lemon-peel,  a 
bundle  of  fweet  herbs,  whole  pepper,  two  or  three  blades  of 
mace,  a little  piece  of  horfe-radifh,  the  cruft  of  a penny-loaf, 
a little  parfley ; cover  it  clofe,  and  let  it  boil  till  there  is  about 
two  quarts,  then  drain  it  off,  and  add  an  ouncq  of  vermicelli, 
fet  it  on  the  fire  and  let  it  boil  foftly  ; in  the  meantime  take 
a French  roll,  cut  a little  hole  in  the  top,  take  out  the  crumb, 
fry  the  crufl  brown  in  butter,  take  the  flefli  of  the  fifh  you  laid 
by  and  cut  it  into  little  pieces,  put  it  into  a fauce-pan  with  two 
or  three  fpoonfuls  of  the  foup  ; (hake  in  a little  flour,  put  in  a 
piece  of  butter,  a little  pepper  and  fait,  (hake  them  together  in 
the  fauce-pan  over  the  fire  till  it  is  quite  thick,  then  fill  the  roll 
with  it;  pour  your  foup  into  your  di(h,  let  the  rollfwim  in  the 
middle,  and  fend  it  to  table. 

To  make  an  Oyfter- Soup. 

Your  dock  mud  be  made  of  any  fort  of  fifh  the  place 
affords;  let  there  be  about  two  quarts,  take  a pint  of  oyfters, 
beard  them,  put  them  into  a fauce-pan,  drain  the  liquor,  let 
them  dew  two  or  three  minutes  in  their  own  liquor,  then  take 
the  hard  parts  of  the  cyders  and  beat  them  in  a mortar  With 
the  yolks  of  four  hard  eggs,  mix  them  with  fome  of  the  foup, 
put  them  with  the  other  parts  of  the  oyfters  and  liquor  into  a 
fauce-pan,  a little  nutmeg,  pepper,  and  fait,  dir  them  well 
together,  and  let  it  boil  a quarter  of  an  hour;  difh.  it  up  and 
fend  it  to  table. 

To  make  an  Almond- Soup. 

Take  a quart  of  almonds,  blanch  them,  and  beat  them  in  a 
marble  mortar,  with  the  yolks  of  twelve  hard  eggs,  till  they  are 
a fine  pafie;  mix  them  by  degrees  with  two  quarts  of  new  milk, 
a quart  of  cream,  a quarter  of  a pound  of  double  refined  fugar 
beat  fine ; ftir  all  well  together : when  it  is  well  mixed,  fet  it 
over  a flow  fire,  and  keep  it  (lining  quick  all  the  while  till 
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you  find  it  is  thick  enough,  then  pour  it  into  your  difh,  and 
lend  it  to  table.  If  you  be  not  very  careful,  it  will  curdle. 

To  make  a Rice-Soup. 

Take  two  quarts  of  water,  a pound  of  rice,  a little  cinna- 
mon ; cover  it  clofe,  and  let  it  fimmer  very  foftly  till  the  rice 
is  quite  tender;  take  out  the  cinnamon,  then  fweeten  it  to  your 
palate,  grate  half  a nutmeg,  and  let  it  ftand  till  it  is  cold  ; then 
beat  up  the  yolks  of  three  eggs  with  half  a pint  of  white  wine, 
mix  them  very  well,  then  ftir  them  into  the  rice,  fet  them  on  a 
flow  fire,  and  keep  {lining  all  the  time  for  fear  of  curdling: 
when  it  is  of  a good  thicknefs,  and  boils,  take  it  up;  keep 
(lining  it  till  you  put  it  into  your  difh. 

To  make  a Barley-Soup. 

Take  a gallon  of  water,  half  a pound  of  barley,  a blade  or 
two  of  mace,  a large  cruft  of  bread,  a little  lemon- peel  ; let  it 
boil  till  it  comes  to  two  quarts  ; then  add  half  a pint  of  white 
wine,  and  fweeten  to  your  palate. 

To  make  a Turnip-Soup. 

Take  a gallon  of  water,  and  a bunch  of  turnips,  pare  them, 
fave  three  or  four  out,  put  the  reft  into  the  water,  with  half  an 
ounce  of  whole  pepper,  an  onion  ftuck  with  cloves,  a blade  of 
mace,  half  a nutmeg  bruifed,  a little  bundle  of  fweet  herbs,  and 
a large  cruft  of  bread  ; let  thefe  boil  an  hour  pretty  faft,  theft 
flrain  it  through  a fieve,  fqueezing  the  turnips  through  ; wafh 
and  cut  a bunch  of  celery  very  fmall,  fet  it  in  the  liquor  on 
the  fire,  cover  it  clofe  and  let  it  flew ; in  the  mean  time  cut  the 
turnips  you  faved  into  dice,  and  two  or  three  fmall  carrots  clean 
feraped,  and  cut  in  little  pieces  ; put  half  thefe  turnips  and  car- 
rots into  the  pot  with  the  celery,  and  the  other  half  fry  brown 
in  frefli  butter  ; you  muft  flour  them  firft,  and  two  or  three 
onions  peeled,  cut  in  thin  flices,  and  fried  brown;  then  put 
them  all  into  the  foup,  with  an  ounce  of  vermicelli  : let  your 
foup  boil  foftly  till  the  celery  is  quite  tender,  and  your  foup 
good  : feafon  it  with  fait  to  your  palate. 

To  make  an  Egg- Soup. 

Beat  the  yolks  of  two  eggs  in  your  difh  with  a piece  of 
butter  as  big  as  a hen’s  egg  ; take  a tea-kettle  of  boiling  water 
in  one  band,  and  a fpoon  in  the  other,  pour  in  about  a quart 
by  degrees,  keep  ftirring  it  all  the  time  well  till  the  eggs  are  well 
mixed  and  the  butter  melted  ; then  pour  it  into  a fauce-pan, 
and  keep  ftirring  it  ail  the  time  till  it  begins  to  fimmer  ; take 
it  off  the  fire  and  pour  it  between  two  veil'd  s,  out  of  one  into 
14  another. 


2 1 1 


MADE  PLAIN  AND  EASY. 

another,  till  it  is  quite  fmooth,  and  has  a great  froth  ; fet  it  on 
the  fire  again,  keep  ftirring  it  till  it  is  qdite  hot ; then  put  it 
into  the  foup-ylilh,  and  fend  it  to  table  hot. 

To  make  Peas-Porridge.  i 

Take  a quart  of  green  peas,  put  to  them  a quart  of  water, 
a bundle  of  dried  mint,  and  a little  fait;  let  them  boil  till 
the  peas  are  quite  tender  ; then  put  in  lome  beaten  pepper,  a 
piece  of  butter  as  big  as  'a  walnut,  rolled  in  flour,  Itir  it  all 
together,  and  let  it  boil  a few  minutes;  then  add  two  quarts 
of  milk,  let  it  boil  a quarter  of  an  hour,  take  out  the  mint, 
and  ferve  it  up. 

A SpaniJJo  Peas -Soup. 

Take  one  pound  of  Spanilh  peas,  and  lay  them  in  water 
the  night  before  you  ufe  them;  then  take  a gallon  of  water, 
one  quart  of  fine  fweet  oil,  a head  of  garlic  ; cover  the  pot 
clofe,  and  let  it  boil  till  the  peas  are  folt ; then  feafon  with 
pepper  and  fait;  then  beat  the  yolk  of  an  egg,  and  vinegar  to 
your  palate  ; poach  fome  eggs,  lay  on  the  dilh  on  fippets,  and 
pour  the  foup  on  them  : fend  them  to  table. 

• V \ 

To  make  Onion-Soup  the  Spanijh  Way. 

Take  two  large  Spanilh  onions,  peel  and  flice  them  ; let 
them  boil  very  foftly  in  half  a pint  of  fweet  oil  til!  the  onions 
are  very  foft,  then  pour  on  them  three  pints  of  boiling  water  ; 
feafon  with  beaten  pepper,  fait,  a little  beaten  clove  and  mace, 
two  fpoonfuls  of  vinegar,  a handful  of  parfley  waflied  clean 
and  chopped  fine;  let  it  boil  faft  a quarter  of  an  hour;  in  the 
meantime,  get  fome  fippets  to  cover  the  bottom  of  the  difh, 
fried  quick,  not  hard  ; lay  them  in  the  dilh,  and  cover  each 
fippet  with  a poached  egg  ; beat  up  the  yolks  of  two  eggs  and 
throw  over  them  ; pour  in  your  foup,  and  fend  it  to  table. 

Garlic  and  forrel,  done  the  fame  way,  eats  well. 

Milk -Soup  the  Dutch  Way. 

Take  a quart  of  milk,  boil  it  with  cinnamon  and  moift 
fugar  ; put  fippets  in  the  dtfh,  pour  rhe  milk  over  it,  and  fet  it 
over  a charcoal  fire  to  fimmer  till  the  bread  is  foft ; take  the 
yolks  of  two  eggs,  beat  them  up,  and  mix  it  with  a little  of  the 
milk,  and  throw  it  in ; ,mix  it  all  together,  and  fend  it  up  to 
table. 

To  make  a White- Pot. 

Take  two  quarts  of  new  milk,  eight  eggs,  and  half  the 
whites,  beat  up  with  a little  rofe-water,  a nutmeg,  a quarter 
of  a pound  of  fugar  \ cut  a penny-loaf  in  very  thin  flices,  and 
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pour  milk  and  eggs  over  ; put  a little  bit  of  fweet  butter 
at  the  top.  Bake  it  in  a How  oven  half  an  hour. 

To  make  a Rice  White-Pot. 

Boil  a pound  of  rice  in  two  quarts  of  new  milk  till  it  is 
tender  and  thick  ; beat  it  in  a mortar  with  a quarter  of  a pound 
of  fweet  almonds  blanched  j then  boil  two  quarts  of  cream, 
with  a few  crumbs  of  white  bread,  and  two  or  three  blades  of 
mace  ; mix  it  all  with  eight  eggs,  a little  rofe-water,  and 
fweeten  to  your  tafte;  cut  fome  candied  orange  and  citron 
peels  thin,  and  lay  it  in.  It  muft  be  put  into  a flow  oven. 

To  make  Rice- Milk. 

Take  half  a pound  of  rice,  boil  it  in  a quart  of  water, 
with  a little  cinnamon  ; let  it  boil  till  the  water  is  all  wafted  ; 
take  great  care  it  does  not  burn  ; then  add  three  pints  of  milk, 
and  the  yolk  of  an  egg  beat  up  ; keep  it  ftirring,  and  when  it 
boils  take  it  up  ; fweeten  to  your  palate. 

To  make  an  Orange- Fool. 

' Take  the  juice  of  fix  oranges,  and  fix  eggs  well  beaten,  a 
pint  of  cream,  a quarter  of  a pound  of  fugar,  a little  cinna- 
mon and  nutmeg.  Mix  all  together,  and  keep  ftirring  over  a 
flow  fire  till  it  is  thick  ; then  put  in  a little  piece  of  butter,  and 
keep  ftirring  till  cold,  and  difh  it  up. 

To  make  a IVeJlminJlcr  Fool . 

Take  a penny-loaf,  cut  it  into  thin  flices,  wet  them  with 
fack,  lay -them  in  the  bottom  of  a difh  ; take  a quart  of  cream, 
beat  up  fix  eggs,  two  fpoonfuls  of  rofe-water,  a blade  of  mace, 
and  fome  grated  nutmeg  ; fweeten  to  your  tafte  ; put  all  this 
into  a fauce-pan,  and  keep  ftirring  all  the  time  over  a flow  fire 
for  fear  of  curdling  : when  it  begins  to  be  thick,  pour  it  into 
the  difh  over  the  bread  ; let  it  ftand  till  it  is  cold,  and  ferve  it 
up. 

To  make  a Goofeberry-Fool. 

Take  two  quarts  of  goofeberries,  fet  them  on  the  fire  in 
about  a quart  of  water ; when  they  begin  to  funnier,  turn  yel- 
low, and  begin  to  plump,  throw  them  into  a cullender  to 
drain  the  water  out,  then  with  the'  back  of  a fpoon  carefully 
fquceze  the  pulp,  throw  the  fieve  into  a difh,  make  them  pretty 
fweet,  and  let  them  hand  till  they  are  cold  : in  the  meantime 
take  two  quarts  of  new  milk,  and  the  yolks  of  four  eggs  beat 
up  with  a little  grated  nutmeg  ; ftir  it  foftly  over  a flow  fire  ; 
when  it  begins  to  fimmer  take  it  off,  and  by  degrees  ftir  it  into 
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the  goofeberries ; let  it  ftand  till  it  is  cold,  and  ferve  it  up  : if 
you  make  it  with  cream,  you  need  not  put  any  eggs  in  ; and  if 
it  is  not  thick  enough,  it  is  only  boiling  more  goofeberries : but 
that  you  muft  do  as  you  think  proper. 

To  make  Furmity. 

Take  a quait  of  ready-boiled  wheat,  two  quarts  of  milk,  a 
quarter  of  a pound  of  currants  clean  picked  and  wafhed  j ftir 
thefe  together  and -boil  them  ;^Be at  up  the  yolks  of  three  or  four 
eggs,  a little  nutmeg,  with  two  or  three  fpoonfuls  of  milk,  and 
add  to  the  wheat;  ftir  them  together  for  a few  minutes;  then 
fweeten  to  your  palate,  and  fend  it  to  table. 

To  make  Plumb-Porridge , or  Barley-Gruel. 

Take  a gallon  of  water,  half  a pound  of  barley,  a quarter 
of  a pound  of  raifins  clean  wafhed,  a quarter  of  a pound  of  cur- 
rants clean  wafhed  and  picked  : boil  thefe  till  above  half  the 
water  is  wafted,  with  two  or  three  blades  of  mace  ; then  fweeten 
it  to  your  palate,  and  add  half  a pint  of  white  wine. 

■*  To  make  Buttered  Wheat. 

Put  your  wheat  into  a fauce-pan  ; when  it  is  hot,  ftir  in  a 
good  piece  of  butter,  a little  grated  nutmeg,  and  fweeten  it  to 
your  palate. 

To  make  Plumb-Gruel. 

Take  two  quarts  of  water,  two  large  fpoonfuls  of  oatmeal, 
ftir  it  together,  a blade  or  two  of  mace,  a little  piece  of  lemon- 
peel  ; boil  it  for  five  or  fix  minutes  (take  care  it  do  not  boil 
over),  then  ftrain  it  off,  and  put  it  into  the  fauce-pan  again, 
with  half  a pound  of  currants  clean  wafhed  and  picked  ; let 
them  boil  about  ten  minutes,  add  a glafs  of  white  winle,  a little 
grated  nutmeg,  and  fweeten  to  your  palate. 

To  make  a Flour  Hafty-Pudding. 

Take  a quart  of  milk  and  four  bay-leaves,  fet  it  on  the 
fire  to  boil,  beat  up  the  yolks  of  two  eggs,  and  ftir  in  a little 
fait;  take  two  or  three  fpoonfuls  of  milk,  and  beat  up  with 
your  eggs,  and  ftir  in  your  milk  ; then,  with  a wooden  fpoon 
in  one  hand  and  the  flour  in  the  other,  ftir  it  in  till  it  is  of  a 
good  thicknefs,  but  not  too  thick  ; let  it  boil,  and  keep  it  flir- 
ting, then  pour  it  into  a difh,  and  flick  pieces  of  butter  here 
and  there  : you  may  omit  the  egg  if  you  do  not  like  it ; but  it 
is  a great  addition  to  the  pudding  ; and  a little  piece  of  butter 
ftirred  in  the  milk  makes  it  eat  fhort  and  fine j take  out  the 
bay-leaves  before  you  pi.  in  the  flour. 
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To  make  an  Oatmeal  Htjly- Pudding. 

Take  a quart  of  water,  fet  it  on  to  boil,  put  in  a piece  of 
butter  and  fome  fait  ; when  it  boils,  ftir  in  the  oatmeal  as  you 
do  the  flour,  till  it  is  of  a good  thicknefs  ; let  it  boil  a few  mi- 
nutes, pour  it  in  your  difh,  and  flick  pieces  of  butter  in  it;  or 
eat  with  wine  and  fugar,  or  ale  and  fugar,  or  cream,  or  new 
milk.,  This  is  beft  made  with  Scotch  oatmeal. 

To  make  a fine  Hafy- Pudding. 

Break  an  egg  into  fine  flour,  and  with  your  hand  work  up 
as  much  as  you  can  into  as  ftifF  pafte  as  is  poflible  ; then 
mince  it  as  fmall  as  herbs  to  the  pot,  as  fmall  as  if  it  were  to 
be  filted  ; then  fet  a quart  of  milk  a-boiling,  and  put  it  in  the 
pafte  fo  cut:  put  in  a little  fait,  a little  beaten  cinnamon  and 
fugar,  a piece  of  butter  as  big  as  a walnut,  and  keep  ftirring  all 
one  way  ; when  it  is  as  thick  as  you  would  have  it,  ftir  in  fuch 
another  piece  of  butter,  then  pour  it  into  your  difh,  and  flick 
pieces  of  butter  here  and  there  : fend  it  to  table  hot. 

To  make  an  excellent  Sack-PoJJet. 

Beat  fifteen  eggs,  whites  and  yolks  very  well,  and  flrain 
them  ; then  put  three  quarters  of  a pound  of  white  fugar  into 
a pint  of  canary,  and  mix  it  with  your  eggs  in  a bafon ; fet  it 
over  a chafing-difh  of  coals,  and  keep  continually  ftirring  it 
till  it  is  Raiding  hot;  in  the  meantime  grate  fome  nutmeg  in 
a quart  of  milk  and  boil  it ; then  pour  it  into  your  eggs  and 
wine,  they  being  Raiding  hot  : hold  your  hand  very  high  as 
you  pour  it,  and  fomebody  ftirring  it  all  the  time  you  are  pour- 
ing in  the  milk;  then  take  it  off  the  chafing-difh,  fet  it  before 
the  fire  half  an  hour,  and  ferve  it  up. 

To  make  another  Sack-Pcjfet. 

Take  a quart  of  new  milk,  four  Naples  bifeuits,  crumble 
them,  and  when  the  milk  boils  throw  them  in;  juft  give  it  one 
boil,  take  it  off,  grate  in  fome  nutmeg,  and  fweeten  to  your 
palate  ; then  pour  in  half  a pint  of.  fack,  ftiriing  it  all  the  time, 
and  ferve  it  up.  You  may  crumble  white  bread  inftead  of  bif— 
cult. 

Or  make  it  thus  ; 

Boil  a quart  of  cream  or  new  milk,  with  the  yolks  of  two 
eggs;  fiift  take  a French  roll  and  cut  it  as  thin  as  poflibly 
you  can  in  little  pieces  ; lay  it  in  the  difh  you  intend  for  the 
poflet ; when  the  milk  boils  (which  you  muft  keep  ftirring  all 
the  time),  pour  it  over  the  bread,  and  ftir  it  together ; cover  it 
clofe,  then  tak«  a pint  of  canary,  a quarter  of  a pound  of  fugar. 


MADE  PLAIN  AND  EASY.  ■ 215 

and  grate  in  fome  nutmeg  ;■  when  it  boils,  pour  it  Into  the 
milkt  ftirring  it  all  the  time,  and  ierve  it  up. 

To  make  Hafiy  Fritters. 

Take  a ftew-pan,  put  in  fotne  butter,  and  let  it  be  hot. 
In  the  mean  time  take  half  a pint  of  all  ale  not  bitter,  and  Air 
in  fome  flour  by  degrees  in  a little  of  the  ale ; put  in  a few  cur- 
rants, or  chopped  apples,  beat  them  up  quick,  and  drop  a large 
fpoonful  at  a time  all  over  the  pan  : take  care  they  do  not 
flick  together,  turn  them  with  an  egg-flice,  and  when  they 
are  of  a line  brown,  lay  them  in  a difh,  and  throw  fome  fugar 
over  them.  Garnifh  them  with  orange  cut  into  quarters. 

To  make  fine  Fritters. 

Dry  fome  of  the  fineft  flour  well  before  the  fire;  mix  it 
with  a quart  of  new  milk,  not  too  thick,  fix  or  eight  eggs,  a 
little  nutmeg,  a little  mace,  a little  fait,  and  a quarter  of  a pint 
of  fack  or  ale,  or  a glafs  of  brandy  : beat  them  well  together, 
then  make  them  pretty  thick  with  pippins,  and  fry  them  dry. 

To  make  Apple- Fritters. 

Beat  the  yolks  of  eight  eggs,  the  whites  of  four,  well  toge- 
ther, and  ftrain  them  into  a pan;  then  take  a quart  of  cream, 
make  it  as  hot  as  you  can  bear  your  finger  in  it;  then  put  to  it 
a quarter  of  a pint  of  fack,  three  quarters  of  a pint  of  ale,  and 
make  a poflet  of  it : when  it  is  cool,  put  it  to  your  eggs, 
beating  it  well  together;  then  put  in  nutmeg,  ginger,  fait, 
and  flour  to  your  liking:  your  batter  fhould  be  pretty  thick; 
then  put  in  pippins  fliced  or  feraped,  and  fry  them  in  a good 
deal  of  butter  quick. 

To  make  Curd- Fritters. 

Having  a handful  of  curds  and  a handful  of  flour,  and 
ten  eggs  well  beaten  and  ftrained,  fome  fugar,  cloves,  mace, 
and  nutmeg  bear,  a little  faffron  ; ftir  all  well  together,  and 
fry  them  quick,  and  of  a fine  light  brown. 

To  make  Fritters- Royal. 

Take  a quart  of  new  milk,  put  it  into  a fkillet  or  fauce- 
pan,  and,  as  the  milk  boils  up,  pour  in  a pint  of  fack;  let  it 
boil  up,  then  take  it  off,  and  let  it  ftand  five  or  fix  minutes  ; 
then  fkim  off  all  the  curd  and  put  it  into  a bafon  ; beat  it  up 
well  with  fix  eggs,  feafon  it  with  nutmeg;  then  beat  it  with  a 
whifk,  add  flour  to  make  it  as  thick  as  batter  ufually  is,  put  int 
fome  fine  fugar,  and  fry  them  quick. 
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To  make  Skirret-Fritters. 

Take  a pint  of  pulp  of  fkirrets,  and  a fpoonful  of  flour,  the 
yolks  of  four  eggs,  fugar  and  fpice,  make  into  a thick  batter, 
and  fry  them  quick. 

To  make  White  Fritters. 

Having  fome  rice,  wafh  it  in  five  or  fix  feveral  waters  and 
dry  it  very  well  before  the  fire;  then  beat  it  in  a mortar  very 
fine,  and  fift  it  through  a lawn  fieye  that  it  may  be  very  fine; 
you  muff  have  at  leaft  an  ounce  of  it,  then  put  it  into 'a  fauce- 
pan,  juft  wet  it  with  milk,  and  when  it  is  well  incorporated  with 
it,  add  to  it  another  pint  of  milk;  fet  the  whole  over  a ftove 
or  a very  flow  fire,  and  take  care  to  keep  it  always  moving ; put 
in  a little  fugar,  and  fume  candied  lemon-peel  grated,  keep  it 
over  the  fire  till  it  is  almoft  come  to  the  thicknefs  of  a fine  pafte, 
flour  a pee],  pour  it  on  it  and  fpread  it  abroad  with  a rolling- 
pin  : when  it  is  quite  cold,  cut  it  into  little  morfels,  taking  care 
they  flick  not  one  to  the  other;  flour  your  hands  and  roll  up 
your  fritters  handfomely,  and  fry  them.  When  you  ferve  them 
up,  pour  a little  orange-flower  water  over  them,  and  fugar. 
Thefe  make  a pretty  fide-dilh  ; or  are  very  pretty  to  garnifh  a 
fine  difh  with. 

To  snake  Syringed  Fritters. 

Take  about  a pint  of  water,  and  a bit  of  butter  the  fize  of 
an  egg,  with  fome  lemon-peel  (green  if  you  can  get  it),  rafped 
preferved  lemon- peel,  and  crifped  orange- flowers  ; put  all  to- 
gether in  a ftew-pan  over  the  fire,  and  when  boiling  throw  in 
fome  fine  flour;  keep  it  ftirring;  put  in  by  degrees  more  flour 
till  your  butter  be  thick  enough,  take  it  oft'  the  fire;  then  take 
an  ounce  of  fweet  almonds,  four  bitter  ones,  pound  them  in  a 
mortar,  ft ir  in  two  Naples  bifcuits  crumbled,  two  eggs  beat; 
ftir  all  together,  and  more  eggs  til!  your  batter  be  thin  enough 
to  be  fyringed  : fill  your  fyringe,  the  batter  being  hot,  fyringe 
your  fritters  in  it  to  make  it  of  a true  lover’s  knot,  and,  being 
well  coloured,  ferve  them  up  for  a fide-difli. 

At  another  time,  you  may  rub  a flieet  of  paper  with  butter, 
over  which  you  may  fyringe  your  fritters,  and  make  them  in 
what  fhape  you  pleafe.  Your  butter  being  hot,  turn  the  paper 
upfide  down  over  it,  and  your  fritters  will  eafily  drop  off:  when 
fried,  flew  them  with  fugar  and  glaze  than. 

To  make  Vine-Leaf  Fritters. 

Take,  fome  of  the  fmallcft  vine-leaves  you  can  get,  and 
having  cut  off  the  great  ftalks,  put  them  in  a difh  with  fome 
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French  brandy,  green  )•  mon  rafped,  and  fome  fugar;  take  a 
good  handful  of  hue  flour,  mixed  wuh  white  wine  or  ale;  let 
your  butter  be  hot,  and  with  a fpoon  drop  in  your  batter;  take 
oreat  care  they  do  not  flick  one  to  the.  other  ; on  each  fritter 
lay  a leaf;  try  them  quick  and  ftrew  fugar  over  them,  and 
glaze  them  with  a tved-hot  thovel  or  (aiamander. 

With  ail  fritters  made  with  milk  and  eggs  you  fhould  have 
beaten  cinnamon  and  lugar  in  a (aucer,  and  either  fqueeze  an 
orange  over  it,  or  pour  a glafs  of  white  wine,  and  fo  ihrow 
fugar3  all  over  the  diih,  and  they  fhould  be  fried  in  a good  deal 
of  fat;  therefore  they  are  beft  fried  in  beef-dripping,  or  hog’s- 
lard,  when  it  can  be  done. 

To  make  Clary-Fritters. 

Take  your  clary-leaves,  cut  off  the  ftalks,  dip  them  one  by 
one  in  a batter  made  with  milk  and  flour,  your  butter  being 
hot,  fry  them  quick.  This  is  a pretty  heartening  difh  for  a 
fick  or  weak  perfon ; and  comfrey-leaves  do  the  fame  way. 

To  make  Spanijh  Fritters. 

Take  the  infide  of  a roll,  and  flice  it  in  three;  then  foak  it 
in  milk;  then  pafs  it  through  a batter  of  eggs,  fry  them  in  oil; 
when  almoft  done,  repafs  them  in  another  batter ; then  let  them 
fry  till  they  are  done,  draw  them  off  the  oil,  and  lay  them  in  a 
difh  ; over  every  pair  of  fritters  you  mult  throw  cinnamon, 
fmall  coloured  fugar-plumbs,  and  clarified  fugar. 

To  make  Plumb- Fritters  with  Rice. 

Grate  the  crumbs  of  a penny-loaf,  pour  over  it  a pint  of 
boiling  cream,  or  good  milk,  let  it  ftand  four  or  five  hours, 
then  beat  it  exceeding  fine,  put  to  it  the  yolks  of  five  eggs,  four 
ounces  of  fugar,  and  a nutmeg  grated  ; beat  them  well  together, 
and  fry  them  in  hog’s-lard ; drain  them  on  a fieve,  and  ferve 
them  up  with  white  wine  fauce  under  them. 

N.  B.  You  may  put  currants  in  if  you  pleafe. 

To  make  Apple  Frazes. 

Cut  your  apples  in  thick  Dices,  and  fry  them  of  a fine  light 
brown;  take  them  up,  and  lay  them  to  drain,  keep  them  as 
whole  as  you  can,  and  either  pare  them  or  let  it  alone;  then 
make  a batter  as  follows:  take  five  eggs,  leaving  out  two 
whites,  beat  them  up  with  cream  and  flour,  and  a little  fack, 
make  it  the  thicknefs  of  a pancake-batter,  pour  in  a littlq 
melted  butter,  nutmeg,  and  a little  fugar  : let  your  batter  be 
hot,  and  drop  in  your  fritters,  and  on  every  one  lay  a flice  of 
apple,  and  then  more  batter  on  them  : fry  them  of  a fine  light 
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brown;  take  them  up,  and  ftrew  fome  double-refined  fu^ar  all 
over  them. 

To  wake  an  Almond  Froze. 

Get  ? pound  of  Jordan  almonds,  blanched,  fieep  them  in 
a pint  of  fweet  cream,  ten  yolks  of  eggs,  and  four  whites  ; take 
out  the  almonds  and  pound  them  in  a mortar  fine  ; then  mix 
them  again  in  the  cream  and  eggs,  put  in  fugar  and  grated 
white  bread,  (Hr  them  all  together,  put  fome  frefh  butter  into 
the  pan,  let  it  be  Hot  and  pour  it  in,  ftirring  it  in  the  pan  till 
they  are  of  a good  thicknefs;  and  when  it  is  enough,  turn  it 
into  a difh,  throw  fugar  over  it,  and  ferve  it  up. 

To  wake  German  Puff's. 

Put  half  a pint  of  good  milk  into  a tolling-pan,  and  dredge  it 
in  flour  till  it  is  as  thick  as  hafty-pudding,  keep  ftirring  it  over 
a flow  fire  till  it  is  all  of  a lump,  then  put  it  in  a marble  mor- 
tar ; when  it  is  cold  put  to  it  the  yolks  of  eight  eggs,  four 
ounces  of  fugar,  a fpoonful  of  rofe-water,  grate  a little  nutmeg 
and  the  rind  of  half  a lemon,  beat  them  together  an  hour  or 
more,  when  it  looks  light  and  bright,  drop  them  into  a pan  of 
boiling  lard  with  a tea-fpoon,  the  fize  of  a large  nutmeg,  they 
will  rife  and  look  like  a large  yellow  plumb  if  they  are  well 
beat;  as  you  fry  them  lay  them  on  a fieve  to  drain,  grate  fugar 
round  your  difh,  and  ferve  them  up  with  fack  for  fauce.  It  is 
a proper  corner  difh  for  dinner  or  fupper. 

To  wake  Pancakes. 

Take  a quart  of  milk,  beat  in  fix  or  eight  eggs,  leaving 
half  the  whites  out,  mix  it  well  till  your  batter  is  of  a fine 
thicknefs  ; you  mull:  obferve  to  mix  your  flour  firft  with 
a little  milk,  then  add  the  reft  by  degrees;  put  in  two  fpoon- 
fuls  of  beaten  ginger,  a glafs  of  brandy,  a little  fait;  ftir  all  to- 
gether, make  your  flew- pan  very  clean,  put  in  a piece  of  butter 
as  big  as  a walnut,  then  pour  in  a ladleful  of  batter,  which  will 
make  a pancake,  moving  the  pan  round  that  the  batter  be  all 
over  the  pan,  fhake  the  pan,  and  when  you  think  that  fide  is 
enough,  tofs  it  ; if  you  cannot,  turn  it  cleverly  ; and  when 
both  fides  are  done,  lay  it  in  a difh  before  the  fire,  and  fo  do 
the  reft  ; you  mull  take  care  they  are  dry:  when  you  fend 
them  to  table  ftrew  a little  fugar  over  them. 

The  brandy  may  be  left  out. 

To  wake  fine  Pancakes . 

Take  half  a pint  of  cream,  half  a pint  of  fack,  the  yolks  of 
eighteen  eg2S  beat  fine,  a little  fait,  half  a pound  of  fine  fugaF, 
a little  beaten  cinnamon,  mace,  and  nutmeg;  then  put  in  as 

much 
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much  flour  as  will  run  thin  over  the  pan,  and  fry  them  in  frefli 
fcutter.  This  fort  of  pancake  will  not  be  crifp,  but  very  good. 

A fecond  fort  of  fine  Pancakes. 

Take  a pint  of  cream,  and  eight  eggs  well  beat,  a nutmeg 
grated,  a little  fait,  half  a pound  of  good  difh  butter  melted  ; 
mix  all  together,  with  as  much  flour  as  will  make  them  into  a 
thin  batter,  fry  them  nice,  and  tutn  them  on  the  back  of  a 
plate. 

A third  Sort. 

Take  fix  new-laid  eggs  well  beat,  mix  them  with  a pint  of 
cream,  a quarter  of  a pound  of  fugar,  fome  grated  nutmeg, 
and  as  much  flour  as  will  make  the  batter  of  a proper  thick- 
nefs  ; fry  thefe  fine  pancakes  in  fmall  pans,  and  let  your  pans 
be  hot:  you  muft  not  put  above  the  bignefs  of  a nutmeg  of 
butter  at  a time  into  the  pan. 

A fourth  Sort,  called  a fhtire  of  Paper. 

Take  a pint  of  cream,  fix  eggs,  three  fpoonfuls  of  fine 
flour,  three  of  faek,  one  of  orange  flower  water,  a little  fugar, 
and  half  a nutmeg  grated,  half  a pound  of  melted  butter  almoft 
cold  ; mingle  all  well  together,  and  butter  the  pan  for  the  firft 
pancake  ; let  them  run  as  thin  as  poflible ; when  they  are  juft 
coloured  they  are  enough  ; and  fo  do  with  all  the  fine  pan- 
cakes. 

To  make  Rice  Pancakes. 

Take  a quart  of  cream,  and  three  fpoonfuls  of  flour  of  rice  j 
fet  it  on  a flow  fire,  and  keep  it  ftirring  till  it  is  thick  as  pap; 
ftir  in  half  a pound  of  butter,  a nutmeg  grated  ; then  pour  ic 
out  into  an  earthen  pan,  and  when  it  is  cold,  ftir  in  three  or 
four  fpoonfuls  of  flour,  a little  fait,  fome  fugar,  nine  eggs  well 
beaten  ; mix  all  well  together,  and  fry  them  nicely.  When 
you  have  no  cream,  ufe  new  milk,  and  one  fpoonful  or  more  of 
the  flour  of  rice. 

To  make  Wafer  Pancakes. 

Beat  four  eggs  well  with  two  fpoonfuls  of  fine  flour,  and 
two  of  cream,  one  ounce  of  loaf-fugar,  beat  and  fifted,  half  a 
nutmeg  grated,  put  a little  cold  butter  in  a clean  cloth,  and  rub 
your  pan  well' with  it,  pour  in  your  batter  and  make  it  as  thin 
as  a wafer,  fry  it  only  on  one  fide,  put  them  on  a difh,  and 
grate  fugar  betwixt  every  pancake,  and  (end  them  hot  to  the 
table. 

To  make  Tanfey  Pancakes. 

Beat  four  eggs,  and  put  to  them  half  a pint  of  cream,  four 
fpoonfuls  of  flour,  and  two  of  fine  fugar,  beat  them  a quarter  of 
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an  hour,  then  put  in  one  fpoonful  of  the  juice  of  tanfey,  and 
two  of  the  juice  of  fpinage,  with  a little  grated  nutmeg,  beat  all 
well  together,  and  fry  them  in  frefh  butter:  garnifh  them  with 
quarters  of  Seville  oranges,  grate  double-refined  fugar  over 
them,  and  fend  them  up  hot. 

To  make  a -pink-coloured,  Pancake. 

Boil  a large  beet-root  tender,  and  beat  it  fine  in  a marble 
mortar,  then  add  the  yolks  of  four  eggs,  two  fpoonfuls  of  flour, 
and  three  fpoonfuls  of  good  cream,  fweeten  it  to  your  tafle,  and 
grate  in  half  a nutmeg,  and  put  in  a glafs  of  brandy ; beat  them 
all  together  half  an  hour,  fry  them  in  butter,  and  garnifh  them 
with  green  fweet-meats,  preferved  apricots,  or  green  fprigs  of 
myrtle.  It  is  a pretty  corner-difh  for  either  dinner  or  fupper. 

To  make  a Pupton  of  Apples. 

Pare  fome  apples,  take  out  the  cores  and  put  them  into  a 
fkillet  : to  a quart  mugful  heaped  put  in  a quarter  of  a pound 
of  fugar,  and  two  fpoonfuls  of  water;  do  them  over  a flow  fire, 
keep  them  ftirring,  add  a little  cinnamon  ; when  it  is  quite 
thick  and  like  a marmalade,  let  it  ftand  till  cool ; beat  up  the 
yolks  of  four  or  five  eggs,  and  ftir  in  a handful  of  grated  bread 
and  a quarter  of  a pound  of  frefh  butter  ; then  form  it  into 
what  fhape  you  pleafe,  and  bake  it  in  a flow  oven,  and  then  ‘ 
turn  it  upiide  down  on  a plate,  for  a fecond  courfe. 

To  make  Black-  Caps. 

Cut  twelve  large  apples  in  halves,  and  take  out  the  cores, 
place  them  on  a thin  patty-pan,  or  mazarine,  as  clofe  together 
as  they  can  lie,  with  the  flat  fide  downwards ; fqueeze  a lemon 
in  two  fpoonfuls  of  orange- flower  water  and  pour  over  them  ; 
fbred  l'orne  lemon-peel  fine  and  throw  over  them,  and  grate  fine 
fugar  all  over ; fet  them  in  a quick  oven,  and  halt  an  hour  will 
do. them.  When  you  fend  them  to  table  throw  fine  fugar  all 
over  the  difh. 

To  bake  Apples  whole. 

Put  your  apples  into  an  earthen  pan  with  a few  cloves,  a 
little  lemon- peel,  fome  coarfe  fugar,  a glafs  of  red  wine;  put 
them  in  a quick  oven,  and  they  will  take  an  hour  baking. 

To  make  a Dijh  of  rcajled  Apples. 

Take  fmall  apples,  roaft  them  in  a flow  oven  till  they  are 
foft,  mind  they  do  not  fall  ; have  ready  fome  rice,  cree  it 
ftiff  with  a little  lemon-peel  in  it  and  a flick  of  cinnamon,  when 
the  rice  is  enough  take  out  the  fe'afoning,  put  to  it  a fpoonful  of 
rofe- water  and  one  of  almond-water,  fweeten  it  to  your  tafle;. 
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when  cold  lay  apples  into  the  difh,  lay  the  rice  neatly  over 
them  ; with  a knife  flick  them  with  bits  of  candied  orange,  and 
garnifli  with  any  thing  green. 

To  Jlew  Pippins  'whole. 

Take  twelve  golden  pippins,  pare  them,  put  the  parings 
into  a fauce-pan  with  water  enough  to  cover  them,  a blade  of 
mace,  two  or  three  cloves,  apiece  of  lemon-peel;  let  them 
fimraer  till  there  is  juft  enough  to  do  the  pippins  in,  then  ftrain 
it  and  put  it  into  the  fauce-pan  again,  with  fugar  enough  to 
make  it  like  fyrup  ; then  put  them  in  a preferving-pan,  or  clean 
ftew-pan,  or  large  fauce-pan,  and  pour  the  fyrup  over  them; 
let  there  be  enough  to  ftevv  them  in  : when  they  are  enough, 
which  you  will  know  by  the  pippins  being  foft,  take  them  up, 
lay  them  in  a hot  difti  with  the  fyrup : when  cold,  ferve  them 
up  ; or  hot,  if  you  choofe  it. 

To  Jleiv  Pears . 

Pare  fix  large  winter  pears,  and  either  quarter  them  or  do 
them  whole  : they  make  a pretty  difh  with  one  whole,  the  reft 
cut  in  quarters,  and  the  cores  taken  out ; lay  them  in  a deep 
earthen  pot,  with  a few  cloves,  a piece  of  lemon-peel,  a gill  of 
red  wine,  and  a quarter  of  a pound  of  fine  fugar  ; if  the  pears 
are  very  large,  they  will  take  half  a pound  of  fugar,  and  half  a 
pint  of  red  wine;  cover  them  clofe  with  brown  paper,  and 
bake  them  till  they  are  enough. 

Serve  them  hot  or  cold  (juft  as  you  like  them),  and  they  will 
be  very  good  with  water  in  the  place  of  wine. 

To  Jlew  Pears  in  a Sauce-pan. 

Put  them  into  a fauce-pan  with  the  ingredients  as  before  ; 
cover  them  and  do  them  over  a flow  fire  ; when  they  are 
enough  take  them  off,  add  a pennyworth  of  cochineal,  bfuifed 
very  fine.  . , 

To  flew  Pears  purple. 

Pare  four  pears,  cut  them  into  quarters,  core  them,  put 
them  into  a ftew-pan,  with  a quarter  of  a pint  of  water,  a 
quarter  of  a pound  of  fugar;  cover  them  with  a pewter-plate 
then  cover  the  pan  with  the  lid,  and  do  them  over  a flow  fire; 
look  at  them  often  for  fear  of  melting  the  plate;  when  they 
are  enough,  and  the  liquor  looks  of  a fine  purple,  take  them 
off  and  lay  them  in  your  difh  with  the  liquor;  when  cold, 
ferve  them  up  for  a fide-difh  at  a fecond  courfe,  or  juft  as  yQu 
pleafe. 

A pretty  Made-Dijh. 

Take  half  a pound  of  almonds  blanched  and  beat  fine, 
Vv.  bale  rofe  or  orange-flower  water ; then  take  a quart  of 

fweet 
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Uvcet  thick  cream  and  boil  it  with  a piece  of  cinnamon  and 
mace  ; fweeten  it  with  fugar  to  your  palate,  and  mix  it  with 
your  almonds  ; flir  it  well  together,  and  drain  it  through  a 
iieve  ; let  your  cream  cool  and  thicken  it  with  ihe  yolks  of  fix 
eggs;  then  garnifh  a deep  dilh  and  lay  parte  at  the  bottom, 
then  put  in  Aired  artichoke  bottoms  (being  firft  boiled),  upon 
that  a little  melted  butter,  Aired  citron,  and  candied  orange; 
fo  do  till  your  dirti  is  near  full,  then  pour  in  your  cream,  and 
baka  it  without  a lid  ; when  it  is  baked,  ferape  fugar  over  it, 
and  ferve  it  up  hot : half  an  hour  will  bake  it. 

To  make  Kick/haws. 

Make  puff  parte,  roll  it  thin,  and  if  you  have  any  moulds 
work  it  upon  them  ; make  them  up  with  preferved  pippins  : 
you  may  fill  fome  with  goofeberries,  fome  with  rafpberries,  or 
what  you  pleafe  ; then  clofe  them  up,  and  either  bake  or  fry 
them  ; throw  grated  fugar  over  them,  and  ferve  them  up. 

Pain  Perdu,  or  Cream  Toajls. 

Having  two  French  rolls,  cut  them  into  dices  as  thick  as 
your  finger,  crumb  and  cruft  together ; lay  them  on  a difh,  put 
to  them  a pint  of  cream  and  half  a pint  of  milk;  ftrew  them 
over  with  beaten  cinnamon  and  fugar  ; turn  them  frequently 
till  they  are  tender,  but  take  care  not  to  break  them  ; then  take 
them  from  the  cream  with  the  flice,  break  four  or  five  eggs, 
turn  your  flices  of  bread  in  the  eggs,  and  fry  them  in  clarified 
butter:  make  them  of  a good  brown  colour,  but  not  black; 
ferape  a little  fugar  over  them.  They  may  be  ferved  for  a 
fecond-courfe  dilh,  but  are  fiiteft  for  fupper. 

Salma  gundy  for  a Middle- D'tjh  at  Supper. 

In  the  top  plate  in  the  middle,  which  fiiould  ftand  higher 
than  the  reft,  take  a fine  pickled-herring,  bone  it,  take  off  the 
head  and  mince  the  reft  fine  ; in  the  other  plates  round  put 
the  following  things  : in  one  pare  a cucumber  and  cut  it  very 
thin;  in  another,  apples  pared  and  cut  fmall  ; in  another,  an 
oniofi  peeled  and  cut  fmall ; in  another,  two  hard  eggs  chopped 
fmall,  the  whites  in  one  and  the  yolks  in  another;  pickled 
girkins  cut  fmall  ; in  anoiher  celery  cut  fmall  ; in  another 
pickled  red  cabbage  chopped  fine ; take  fome  water-crefies 
clean  waAted  and  picked,  ftiik  them  all  about  and  between 
every  plate  or  faucer,  and  throw  nafteitium-fiowers  about  the 
crefles.  You  mult  have  oil  and  vinegar,  and  lemon,  to  cat 
with  it.  If  it  is  neatly  fet  out,  it  will  make  a pretty  figure  in 
the  middle  of  the  table,  or  you  may  lay  them  in  heaps  in  a difti  : 
if  you  have  not  all  thele  ingredients  fet  out  your  plates  or  Ameers 
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with  juft  what  you  fancy,  and  in  the  room  of  a pickled  herring 
you  may  mince  anchovies. 

To  make  a Tanfey. 

Take  ten  eggs,  break  them  into  a pan,  put  to  them  a little 
fait,  beat  them  very  well  ; then  put  to  them  eight  ounces  of 
loaf-fugar  beat  fine,  and  a pint  of  the  juice  of  fpinage  and  a 
little  juice  of  tanfey;  mix  them  well  together,  and  ft  rain  it 
into  a quart  of  cream  ; then  grate  in  eight  ounces  of  Naples 
• bifeuit  or  white  bread,  a nutmeg  grated,  a quarter  of  a pound 
of  Jordan  almonds,  beat  in  a mortar  with  a little  juice  of  tanfey 
to  your  tafte ; mix  thefe  all  together,  put  it  into  a (lew-put 
with  a piece  of  butter  as  large  as  a pippin  ; fet  it  over  a flow 
charcoal  fire,  keep  it  ftirring  till  it  is  hardened  very  well  ; then 
butter  a difh  very  well,  put  in  your  tanfey,  bake  it,  and  when 
it  is  enough  turn  it  out  on  a pie- plate  ; fqueeze  the  juice  of  an 
orange  over  it,  and  throw  fugar  all  over.  Garnifh  with  orange 
cut  into  quarters,  and  fweetmeats  cut  into  long  bits,  and  lay  all 
over  its  fide. 

Another  Way. 

Take  a pint  of  cream,  and  half  a pint  of  blanched  almonds 
beat  fine,  with  rofe  and  orange  flower  water,  ftir  them  together 
over  a flow  fire  ; when  it  boils  take  it  off,  and  let  it  ftand  till 
cold  ; then  beat  in  ten  eggs,  grate  in  a fmall  nutmeg,  four  Na- 
ples bifeuits,  a little  grated  bread  ; fweeten  to  your  tafte  ; and 
if  you  think  it  is  too  thick,  put  in  fome  more  cream,  the  juice 
of  fpinage  to  make  it  green  ; ftir  it  well  together,  and  either  fry  it 
or  bake  it:  if  you  fry  it,  do  one  fide  fit  ft,  aild  then  with  a difh 
turn  the  other. 

'To  make  a Bean  Tanfey. 

Take  two  quarts  of  beans,  blanch  and  beat  them  very  fine 
in  a mortar  ; feafon  with  pepper,  fair,  and  mace;  then  put  it* 
the  yolks  of  fix  eggs,  and  a quarter  of  a pound  of  butter,  a pint 
of  cream,  half  a pint  of  fack,  and  fweeten  to  your  palate; 
foak  four  Naples  bifeuits  in  half  a pint  of  milk,  mix  them  with 
the  other  ingredients,  half  a pint  of  the  juice  of  fpinage,  with 
two  or  three  fprigs  of  tanfey  beat  with  it  ; butter  a pan  and 
bake  it,  then  turn  it  on  a difh  and  ftick  citron  and  orange-peel 
candied,  cut  fmall,  and  ftuck  about  it.  Garnifh  with  Seville 
orange. 

To  make  a Water  Tanfey. 

Take  twelve  eggs,  beat  them  very  well,  half  a manchet 
grated,  and  lifted  through  a cullender,  or  half  a penny  roll, 
half  a pint  of  fair  water;  colour  it  with  the  juice  of  fpinage 
and  one  fmall  fprig  of  tanfey  beat  together;  feafon  it  with  lu- 
gar  to  your  palate,  a little  lalt,  a fmall  nutmeg  grated,  two  oc 

three 
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three  fpoonfuls  of  rofe-  water,  put  it  into  a fkillet,  ftir  it  all 
one  way  and  let  it  thicken  like  a hafty-pudding,  then  bake  it ; 
or  you  may  butter  a flew- pan  and  put  it  into;  butter  a difh  and 
lay  over  it ; when  one  fide  is  enough,  turn  it  with  the  difh,  and 
flip  the  other  fide  into  the  pan.  When  that  is  done,  fet  it  into 
amafiereen,  throw  fugar  all  over,  and  garnifh  with  orange. 

% 

■ To  make  a Hedge-Hog. 

Take  two  pounds  of  fweet  almonds  blanched,  beat  them 
Well  in  a mortar,  with  a little  canary  and  orange-flower  water, 
to  keep  them  from  oiling;  make  them  into  a ftiff  pafte,  then 
beat  in  the  yolks  of  twelve  eggs,  leave  out  five  of  the  whites, 
put  to  it  a pint  of  cream,  fweeten  it  with  fugar,  put  in  half  a 
pound  of  fweet  butter  melted,  fet  it  on  a furnace  or  flow  fire, 
and  keep  continually  ftirring  till  it  is  AifF  enough  to  be  made 
into  the  form  of  a hedge-hog,  then  flick  it  full  of  blanched 
almonds  flit,  and  ftuck  up  like  the  briftles  of  a hedge-hog,  then 
put  it  into  a difh.  Take  a pint  of  cream  and  the  yolks  of  four 
eggs  beat  up,  and  mix  with  the  cream-;  fweeten  to  your  pa- 
late, and  keep  them  furring  over  a flow  fire  all  the  time  till  it 
is  hot,  then  pour  it  into  your  difh  round  the  hedge-hog;  let  it 
fland  till  it  is  cold,  and  fervp  it  it  up. 

Or  you  may  make  a fine  harfhorn-jelly,  and  pour  into  the 
difh,  which  will  look  very  pretty.  You  may  eat  wine  and  fugar 
with  it,  or  eat  it  without. 

Or  cold  cream  fweetened  with  a glafs  of  white  wine  in  it,  and 
the  juice  of  a Seville  orange,  and  pour  it  into  the  difh.  It  will 
be  pretty  for  change. 

This  is  a pretty  fide-difh  at  a fecond  courfe,  or  in  the  mid- 
dle for  fupper,  or  in  a grand  defert ; plump  two  currants  for 
the  eyes. 

Or  make  it  thus  for  Change  : 

Take  two  pounds  of  fweet  almonds  blanched,  twelve  bit- 
ter ones,  beat  them  in  a marble  mortar  well  together,  with 
canary  and  orange-flower  water,  two  fpoonfuls  of  the  tincture  of 
faffron,  two  fpoonfuls  of  the  juice  of  forrel,  beat  them  into 
a fine  pafte,  put  in  half  a pound  of  melted  butter,  mix  it  up 
well,  a little  nutmeg  and  beaten  mace,  an  ounce  of  citron,  an 
ounce  of  orange-peel, . both  cut  fine,  mix  them  in  the  yolks  of 
twelve  eggs,  and  half  the  whites  beat  up  and  mixed  in  half  a 
pint  of  cream,  half  a pint  of  double-. efined  fugar,  and  work  it 
up  all  together;  if  it  is  not  ftiff  enough  to  make  up  into  the 
form  you  would  have  it,  you  muft  have  a mould  for  it  ; butter 
it  well,  then  put  in  your  ingredients,  and  bake  it.  The  mould 
muft  be  made  in  fuch  a manner  as  to  have  the  head  peeping 
cut:  when  it  comes  out  of  the  oven  have  ready  fomc  almonds 

blanched 
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blanched  and  flit,  and  boiled  up  in  fugar  till  brown  ; flick  it  all 
over  with  the  almonds;  and,  for  fauce,  have  red  wine  and  fu- 
gar made  hot,  and  the  juice  of  an  orange  : fend  it  hot  to  table 
for  a firft  courfe. 

You  may  leave  out  the  faffron  and  forrel,  and  make  it  up 
like  chickens,  or  any  other  fhape  you  pleafe,  or  alter  the  fauce 
to  your  fancy.  Butter,  fugar,  and  white  wine  is  a pretty  fauce 
for  either  baked  or  boiled,  and  you  may  make  the  fauce  of 
what  colour  you  pleafe ; or  put  it  into  a mould,  with  half  a 
pound  of  currants  added  to  it,  and  boil  it  for  a pudding.  You 
may  ufe  cochineal  in  the  room  of  faffron. 

The  following  liquor  you  may  make  to  mix  with  your  fauces  : 
beat  an  ounce  of  cochineal  very  fine,  put  in  a pint  of  water  in 
a fkillet,  and  a quarter  of  an  ounce  of  roche  alum  ; boil  it  till 
the  goodnefs  is  out,  ftrain  it  into  a phial,  with  an  ounce  of  fine 
fugar,  and  it  will  keep  fix  months. 

To  ragoo  Endive. 

T ake  fome  fine  white  endive,  three  heads,  lay  them  in  fait 
and  water  two  or  three  hours  ; take  a hundred  of  afparagus,  cut 
off  the  green  heads,  chop  the  reft  fmall,  as  far  as  is  tender;  lay 
it  in  fait  and  water;'  take  a bunch  of  celery,  wafh  it  and  fcrape 
it  clean,  cut  it  in  pieces  about  three  inches  long,  put  it  into  a 
fauce- pan,  with  a pint  of  water,  three  or  four  blades  of  mace, 
fome  whole  pepper  tied  in  a rag,  let  it  flew  till  it  is  quite  ten- 
der ; then  put  in  the  afparagus,  (hake  the  fauce-pan,  let  it  fim- 
mer  till  the  grafs  is  enough  ; take  the  endive  out  of  the  water, 
drain  it,  leave  one  large  head  whole,  the  other  leaf  by  leaf,  put 
it  into  a fLw-pan,  put  to  it  a pint  of  white  wine ; cover  the 
pan  clofe,  let  it  boil  till  the  endive  is  juft  enough,  then  put  in 
a quarter  of  a pound  of  butter  rolled  in  flour,  cover  it  clofe, 
fhaking  the  pan;  when  the  endive  is  enough,  take  it  up,  lay 
the  whole  head  in  the  middle,  and  with  a fpoon  take  out  the 
celery  and  grafs  and  lay  round,  the  other  part  of  the  endive 
over  that ; then  pour  the  liquor  out  of  the  fauce-pan  into  the 
ftew-pan,  ftir  it  together,  feafon  it  with  fait,  and  have  ready 
the  yolks  of  two  eggs,  beat  up  with  a quarter  of  a pint  of  cream, 
and  half  a nutmeg  grated  in;  mix  this  with  the  lance,,  keep  it 
ftirring  all  one  way  till  it  is  thick  ; then  pour  it  over  your 
ragoo,  and  fend  it  to  table  hot. 

To  ragoo  French  Beans. 

Take  a few  beans,  boil  them  tender  ; then  -take  your  ftew- 
pan,  put  in  a piece  of  butter,  when  it  is  melted  lhake  in  fome 
flour,  and  peel  a large  onion,  flice  it  and  fry  it  brown  in  that 
butter;  then  put  in  the  beans,  {hake  in  a little  pepper  and  a 
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little  fait,  grate  a little  nutmeg  in,  have  ready  the  yolk  of  an 
egg  and  fome  cream  ; ftir  them  all  together  for  a minute  or 
two,  and  difh  them  up. 

Another  Way  to  ragoo  French  Beans. 

Take  a quarter  of  a peck  of  French  beans,  firing  them,  do 
not  fplit  them,  cut  them  in  three  acrofs,  lay  them  in  fait  anil 
water,  then  take  them  out  and  dry  them  in  a coarfe  cloth  ; fry 
them  brown,  then  pour  out  all  the  fat,  put  in  a quarter  of  a 
pint  of  hot  water,  ftir  it  into  the  pan  by  degrees,  let  it  boil ; then 
take  a quarter  of  a pound  of  frefh  butter  rolled  in  a very  little 
flour,  two  fpooniuls  of  catchup,  one  fpoonful  of  mufhroom- 
pickle,  and  four  of  white  wine,  an  onion  ftuck  with  fix  cloves, 
two  or  three  blades  of  mace  beat,  half  a natmeg  grated,  a little 
pepper  and  fait ; ftir  it  all  together  for  a few  minutes,  then 
throw  in  the  beans  ; (hake  the  pan  for  a minute  or  two,  take 
out  the  onion,  and  pour  them  into  your  difh.  This  is  a pretty 
fide-difh  ; and  you  may  garnifh  with  what  you  fancy,  either 
pickled  French  beans,  mufhrooms,  famphire,  or  any  thing  elfe. 

A Ragoo  of  Beans , with  a Force. 

Ragoo  them  as  above ; take  two  large  carrots,  forape  and 
boil  them  tender,  then  mafh  them  in  a pan,  feafon  with  pepper 
qnd  fait,  mix  them  with  a little  piece  of  butter  and  the  yolks  of 
two  raw  eggs  ; make  it  into  what  fhape  you  pleafe,  and  baking 
it  a quarter  of  an  hour  in  a quick  oven  will  do,  but  a tin  oven 
is  the  beft ; lay  it  ip  the  middle  of  the  difh,  and  the  ragoo 
round  ; ferve  it  up  hot  for  a firft  courfe, 

Or  this  Way,  Beans  ragooed  with  Cabbage. 

Take  a nice  little  cabbage,  about  as  big  as  a pint  bafon  ; 
when  the  outfide  leaves,  top,  and  ftalks  are  cut  off,  half  boil 
it,  cut  a hole  in  the  middle  pretty  big,  take  what  you  cut  out 
and  chop  it  very  fine,  with  a few  of  the  beans  boiled,  a carror 
boiled  and  mafhed,  and  a turnip  boiled  ; mafh  all  together,  put 
them  into  a (auce-pan,  feafon  them  with  pepper,  fait,  and  nut- 
meg, a good  piece  of  butter,  ftew  them  a few  minutes  over  the 
fire,  ftirring  the  pan  often  j in  the  meantime  put  the  cabbage 
into  a faucepan,  but  take  great  care  it  does  not  fall  to  pieces  ; 
put  to  it  four  fpoonfuls  of  water,  two  of  wine,  and  one  of 
catchup  ; have  a fpoonful  of  mufhroom-pickle,  a piece  of  but- 
ter rolled  in  a little  flour,  a very  little  pepper;  cover  it  dole, 
and  let  it  ftew  foftly  till  it  is  tender  ; then  take  it  up  carefully 
and  lay  it  in  the  middle  of  the  difh,  pour  your  mafhed  roots  in 
the  middle  to  fill  it  up  high,  and  your  ragoo  round  it : you  may 

add  the  liquor  the  cabbage  was  ftew,ed  in,  and  fend  it  to  table 
1 - hot. 
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hot.  This  will  do  for  a top,  bottom,  middle,  or  fide  difh. 
When  beans  are  not  to  be  had,  you  may  cut  carrots  and  turnips 
into  little  fiices  and  fry  them  ; the  carrots  in  little  round  fiices, 
the  turnips  in  pieces  about  two  inches  long,  and  a3  thick  as 
one’s  finger,  and  tofs  them  up  in  the  ragoo. 

Beans  ragooed  with  Parfnips. 

Take  two  large  parfnips,  fcrape  them  clean,  and  boil  them 
in  water ; when  tender  take  them  up,  fcrape  all  the  foft  into  a 
fauce-pan,  add  to  them  four  fpoonfuls  of  cream,  a piece  of 
butter  as  big  as  an  hen’s  egg,  chop  them  in  a fauce-pan  well ; 
and  when  they  are  quite  thick,  heap  them  up  in  the  middle  of 
the  difh,  and  the  ragoo  round. 

Beans  ragooed  with  Potatoes, 

Boil  two  pounds  of  potatoes  fofr,  then  peel  them,  put  them 
into  a fauce-pan,  put  to  them  half  a pint  of  milk,  ftir  them 
about,  and  a little  fait;  then  ftir  in  a quarter  of  a pound  of 
butter,  keep  ftirring  all  the  time  till  it  is  fo  thick  that  you  can- 
not ftir  the  fpoon  in  it  hardly  for  ftiffnefs,  then  put  it  into 
a halfpenny  Welfh  difh,  firft  buttering  the  difh  ; heap  them  as 
high  as  they  will  lie,  flour  them,  pour  a little  melted  butter 
over  it,  and  then  a few  crumbs  of  bread  ; fet  it  into  a tin  oven 
before  the  fire;  and  when  brown,  lay  it  in  the  middle  of  the 
difh  (take  great  care  you  do  not  mafh  it,)  pour  your  ragoo 
round  it,  and  fend  it  to  table  hot. 

To  a'refs  Beans  in  Ragoo. 

You  muft  boil  your  beans  fo  that  the  fkin  will  flip  off ; take 
about  a quart,  feafon  them  with  pepper,  fait,  and  nutmeg, 
then  flour  them  ; have  ready  fpme  butter  in  a ftew-pan,  throw 
in  your  beans,  fiy  them  of  a fine  brown,  then  drain  them  fiom 
the  fat,  and  lay  them  in  your  difh  ; have  ready  a quarter  of  a 
pound  of  butter  melted,  and  half  a pint  of  blanched  beans 
boiled,  and  beat  in  a mortar,  with  a very  little  pepper,  fait,  and 
nutmeg;  then  by  degrees  mix  them  in  the  butter,  and  pour 
over  the  other  beans:  garnifh  with  boiled  and  fried  beans, 
and  fo  on  till  you  fill  the  ricn  of  your  difh.  They  are  very  good 
without  frying,  and  only  plain  melted  butter  over  thdm. 

An  Amlet  of  Beam. 

Blanch  your  beans,  and  fry  them  in  fweet  butter,  with  a 
little  parfley,  pour  out  the  butter,  and  pour  in  fume  cream  ; 
let  it  fimmer,  fhaking  your  pan  ; feafon  with  pepper,  fait,  and 
nutmeg,  thicken  with  three  or  four  yolks  of  eggs  ; have  ready 
a pint  of  cream,  thickened  with  the  yolks  of  four  egg*,  feafon 

with 
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with  a little  fait,  pour  it  in  your  difii,  and  lay  your  beans  on 
the  amlet,  and  ferve  it  up  hot. 

The  fame  way  you  may  drefs  mufhrooms,  truffles,  green 
peas,  afparagus,  and  artichoke-bottoms,  fpinage,  forrel,  &c. 
all  being  firft  cut  into  fmall  pieces,  or  fhred  fine. 

Carrots  and  French  Beans  drejfed  the  Dutch  Way. 

Slice  the  carrots  very  thin,  and  juft  cover  them  with  water, 
feafon  them  with  pepper  and  fait,  cut  a good  many  onions  and 
parfley  fmall,  a piece  of  butter;  let  them  ftmmer  over  a flow 
fire  till  done.  Do  French  beans  the  fame  way. 

'Beans  drejfed  the  German  Way. 

Take  a large  bunch  of  onions,  peel  and  flice  them,  a great 
quantity  of  parfley  wafhed  and  cut  fmall,  throw  them  into  a 
ftew-pan,  with  a pound  of  butter;  feafon  them  well  with  pep- 
per and  fait,  put  in  two  quarts  of  beans  ; cover  them  clofe, 
and  let  them  dfo  till  the  beans  are  brown,  fhaking  the  pan  often. 
Do  peas  the  fame  way. 

To  ragoo  Celery. 

Wash  and  make  a bunch  of  ceiery  very  clean,  cut  it  in 
pieces  about  too  inches  long,  put  it  into  a ftew-pan  with  juft 
as  much  water  as  will  cover  it,  tie  three  or  four  blades  of  mace, 
two  or  three  cloves,  about  twenty  corns  of  whole  pepper  in  a 
muflin  rag  loofe,  put  it  into  a ftew-pan,  a little  onion,  a little 
bundle  of  fweet  herbs ; cover  it  clofe,  and  let  it  ftew  foftly  till 
tender  ; then  take  out  the  fpice,  onion,  and  fweet  herbs,  put  in 
half  an  ounce  of  truffles  and  morels,  two  fpoonfuls 'of  catchup, 
a gill  of  red  wine,  a piece  of  butter  as  big  as  an  egg,  rolled  in 
flour,  fix  farthing  French  rolls,  feafon  with  fait  to  your  palate, 
ftir  it  all  together,  cover  it  clofe,  and  let  it  ftew  till  the  fauce 
is  thick  and  good  ; take  care  that  the  rolls  do  not  break,  (bake 
your  pan  often  ; when  it  is  enough  difh  it  up,  and  garnifn  with 
lemon.  The  yolks. of  fix  hard  eggs,  or  more,  put  in  with  the 
rolls,  will  make  it  a fine  difh.  This  for  a firft  courfe. 

If  you  would  have  it  white,  put  in  white  wine  inftead  of  red, 
and  fome  cream  for  a fecond  courfe. 

To  ragoo  Mujhrooms. 

Peel  and  ferape  the  flaps,  put  a quart  into  a fauce-pan,  a 
very  little  fait,  fet  them  on  a quick  fire,  let  them  boil  up,  then 
take  them  oft',  put  to  them  a gill  of  red  wine,  a quarter  of  a 
pound  of  butter  rolled  in  a little  flour,  a little,  nutmeg,  a little 
beaten  mace,  fet  it  on  the  fire,  ftir  it  now  and  then  ; when  it 
is  thick  and  fine,  have  ready  the  yolks  of  fix  eggs  hot,  and 
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boiled  in  a bladder  hard,  lay  it  in  the  middle  of  vour  difh,  and 
pour  the  ragoo  over  it : garnifh  with  broiled  mufhroom*. 

To  make  good  Brown  Gravy. 

Take  half  a pint  of  fmall  beer,  or  ale  that  is  not  bitter,  and 
half  a pint  of  water,  an  onion  cut  fmall,  a little  bit  of  lemon- 
peel  cut  fmall,  three  cloves,  a blade  of  mace,  fome  whole  pep- 
per, a fpoonful  of  mufhroom- pickle,  a fpoonful  of  walnut- 
pickle,  a fpoonful  of  catchup,  and  an  anchovy ; firft  put  a piece 
of  butter  into  a fauce-pan,  as  big  as  a hen’s  egg,  when  it  is 
melted  (hake  in  a little  flour,  and  let  it  be  a little  brown  ; then 
by  degrees  ftir  in  the  above  ingredients,  and  let  it  boil  a quarter 
of  an  hour,  then  drain  it,  and  it  is  fit  for  fifti  or  roots. 

To  fricaffee  Skirrets. 

Wash  the  roots  very  well,  and  boil  them  till  they  are  ten- 
der; then  the  (kin  of  the  roots  mult  be  taken  off,  cut  in  dices, 
and  have  ready  a little  cream,  a piece  of  butter  rolled  in  flour, 
the  yolk  of  an  egg  beat,  a little  nutmeg  grated,  two  or  three 
fpoonfuls  of  white  wine,  a very  little  fait,  and  ftir  all  together : 
your  roots  being  in  the  difh,  pour  the  fauce  over  them.  It  is  a 
pretty  fide-difli.  So  likewife  you  may  drefs  root  of  falfify  and 
fcorzonera. 

A Fricajfee  of  Artichoke-Bottoms . 

Take  them  either  dried  or  pickled  ; if  dried,  you  muft  lay 
them  in  warm  water  for  three  or  four  hours,  fhifting  the  water 
two  or  three  times;  then  have  ready  a little  cream,  and  a piece 
of  fre(h  buiter,  ftirred  together  one  way  over  the  fire  till  it  is 
melted  ; then  put  in  the  artichokes,  and  when  they  are  hot,  difh 
them  up. 

•A  White  Fricajee  of  Mujhrooms. 

Take  a quart  of  fre(h  mufhrooms,  make  them  very  clean, 
cut  the  largeft  ones  in  two,  put  them  in  a ftew  pan  with  four 
fpoonfuls  of  water,  a blade  of  mace,  a piece  of  lemon-peel  ; 
cover  your  pan  clofe,  and  ftew  them  gently  for  half  an  hour  ; 
beat  up  the  yolks  of  two  eggs  with  half  a pint  of  cream,  and  a 
lhtle  nutmeg  grated  in  it,  take  out  the  mace  and  lemon-peel, 
put  in  the  eggs  and  cream,  keep  it  ftirring  one  way  all  the  time 
till  it  is  thick,  feafon  with  fait  to  your  palate  ; fqueeze  a little 
lemon-juice  in,  butter  the  cruft  of  a French  roll  and  toaft  it 
brown  ; put  it  in  your  difh,  and  the  mufhrooms  over. 

N.  B.  Be  careful  not  to  fqueeze  the  lemon-juice  in  till  they 
are  finifhed  and  ready  to  put  in  your  difh,  then  fqueeze  it 
in,  and  ftir  them  about  for  a minute,  then  put  them  in  your 
difli. 
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Char  darns  fried  and  buttered. 

You  mutt  Cut  them  about  fix  inches  long,  and  firing  them  ; 
then  boil  them  till  tender;  take  them  out,  have  fome  butter 
melted  in  your  flew-pan,  flour  them  and  fry  them  brown  ; fend 
them  in  a difli,  with  melted  butter  in  a cup  : or  you  may  tie 
them  up  in  bundles,  and  boil  them  like  afparagus ; put  a toaft 
under  them,  and  pour  a little  melted  butter  over  them  ; or 
cut  them  into  dice,  and  boil  them  like  peas : tofs  them  up  in 
butter,  and  fend  them  up  hot. 

Chardoons  a la  Fromage. 

After  they  are  ftringed,  cut  them  an  inch  long,  flew  them 
in  a little  red  wine  till  they  are  tender ; feafon  with  pepper 
and  fait,  and  thicken  it  with  a piece  of  butter  rolled  in  flour  ; 
then  pour  them  into  your  difh,  fqueeze  the  juice  of  orange 
over  it,  then  fcrape  Parmefan  or  Chefhire  cheefe  all  over  them  ; 
then  brown  it  with  a cheefe- iron,  and  ferve  it  up  quick  and 
hot. 

To  make  a Scotch  Rabbit. 

Toast  a piece  of  bread  very  nicely  on  both  fides,  butter  it, 
cut  a flice  of  cheefe  about  as  big  as  the  bread,  toaft  it  on  both 
fides  and  lay  it  on  the  bread. 

To  make  a IVelJh  Rabbit. 

Toast  the  bread  on  both  fides,  then  toaft  the  cheefe  on  one 
fide,  lay  it  on  the  toafl,  and  with  a hot  iron  brown  the  other 
fide.  You  may  rub  it  over  with  muflard. 

To  make  an  Englijh  Rabbit. 

Toast  a flice  of  bread  brown  on  both  fides,  then  lay  it 
in  a plate  before  the  fire,  pour  a glafs  of  red  wine  over  it,  and 
let  it  foak  the  wine  up  ; then  cut  fome  cheefe  very  thin,  and 
Jay  it  very  thick  over  the  bread,  and  put  it  in  a tin  oven  be- 
fore the  fire,  and  it  will  be  toafled  and  browned  prefently. 
Serve  it  away  hot. 

Or  do  it  thus. 

Toast  the  bread  and  foak  it  in  the  wine;  fet  it  before 
the  fire,  cut  your  cheefe  in  very  thin  flices,  rub  butter  over  the 
bottom  of  a plate,  lay  the  cheefe  on,  pour  in  two  or  three 
fpoonfuls  of  white  wine,  cover  it  with  another  plate,  fet  it 
over  a chafing  difh  of  hot  coals  for  two  or  three  minutes ; then 
ftir  it  till  it  is  done  and  well  mixed  : you  may  Air  in  a little 
muflard;  when  it  is  enough,  lay  it  on  the  bread,  juft  brown  it 
with  a hot  fhovel.  Serve  it  away  hot. 
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To  fry  Artichokes. 

First  blanch  them  in  water,  then  flour  them,  fry  them  in 
frefh  butter,  Jay  them  in  your  difh  and  pour  melted  butter  over 
them  : or  you  may  put  a little  red  wine  into  the  butter,  and 
feafon  with  nutmeg,  pepper,  and  fait. 

Artichoke- Suckers  dreffed  the  Spanijh  Way. 

Clean  and  wafh  them  and  cut  them  in  halves;  then  boil 
them  in  water,  drain  them  from  the  water  and  put  them  into 
a ftew-pan,  with  a little  oil,  a little  water,  and  a little  vinegar  ; 
feafon  them  with  pepper  and  fait  ; flew  them  a little  while,  and 
then  thicken  them  with  yolks  of  eggs. 

They  make  a pretty  garnifh  done  thus  : clean  them,  and  half 
boil  them;  then  dry  them,  flour  them,  and  dip  them  in  yolks 
of  eggs,  and  fry  them  brown. 

Broccoli  as  a Salad. 

Broccoli  is  a pretty  difh  by  way  of  falad  in  the  middle  of 
a table  ; boil  it  like  afparagus  (in  the  beginning  of  the  book  you 
have  an  account  how  to  clean  it)  ; lay  it  in  your  difh,  beat  up 
with  oil  and  vinegar  and  a little  fait.  Garnifh  with  naftertium- 
buds. 

Or  boil  it,  and  have  plain  butter  in  a cup  : or  farce  French 
rolls  with  it  and  buttered  eggs  together,  for  change  : or  farce 
your  rolls  with  mufcles,  done  the  fame  way  as  oyfters,  only 
no  wine. 

To  make  Po'.atoe  Cakes. 

Take  potatoes,  boil  them,  peel  them,  beat  them  in  a mor- 
tar, mix  them  with  the  yolks  of  eggs,  a little  fack,  fugar,  a 
little  beaten  mace,  a little  nutmeg,  a little  cream,  or  melted 
butter,  work  it  up  into  a pafle  ; then  make  it  into  cakes,  or 
juft  what  fhape  you  pleafe  with  moulds,  fry  them  brown  in 
frefh  butter,  lay  them  in  p(ates  or  difhes,  melt  butter  with  fack 
and  fugar,  and  pour  over  them. 

A Pudding , made  thus  : 

Mix  it  as  before  ; make  it  up  in  the  fhape  of  a pudding, 
and  bake  it ; pour  butter,  fack,  and  fugar  over  it. 

To  make  Potatoes  like  a Collar  of  Veal  or  Mutton. 

Make  the  ingredients  as  before;  make  it  up  in  the  fhape 
of  a collar  of  veal,  and  with  fome  of  it  make  round  balls; 
bake  it  with  the  balls,  fet  the  collar  in  the  middle,  lay  the  balls 
round  ; let  your  fauce  be  half  a pint  of  red  wine,  fugar  enough 
to  fweeten  it,  the  yolks  of  two  eggs,  beat  up  a little  nutmeg, 
fttr  all  thefe  together  for  fear  of  curdling  ; when  it  is  thick 
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enough,  pour  it  over  the  collar.  This  is  a pretty  difh  for  a 
firft  or  a fecond  courfe. 

To  broil  Potatoes. 

First  boil  them,  peel  them,  cut  them  in  two,  broil  them 
till  they  are  brown  on  both  fides;  then  lay  them  in  the  plate 
or  dilb,  pour  melted  butter  over  them. 

To  fry  Potatoes. 

Cut  them  into  thin  flices  as  big  as  a crown-piece,  fry 
them  brown,  lay  them  in  the  plate  or  difh,  pour  melted  butter 
and  fack  and  fugar  over  them.  Thefe  are  a pretty  corner- 
plate. 

Majhed  Potatoes. 

Boil  your  potatoes,  peel  them,  and  put  them  into  a fauce- 
pan,  malh  them  well  : to  two  pounds  of  potatoes  put  a pint  of 
milk,  a little  fait ; flir  them  well  together,  take  care  they  do 
not  flick  to  the  bottom  ; then  take  a quarter  of  a pound  of 
butter,  flir  it  in,  and  ferve  it  up. 

T$  drefs  Spinage; 

Pick,  and  vvafh  your  tpinage  well,  put  it  into  a fauce-pan 
with  a little  fait ; cover  it  clofe,  and  let  it  flew  till  it  is  juft 
tender,  and  throw  it  into  a fieve  ; drain  all  the  liquor  out,  and 
chop  it  fmall  (as  much  as  the  quantity  of  a French  roll),  add 
half  a pint  of  cream  to  it,  feafon  with  fait,  pepper,  and  grated 
1 nutmeg,  put  in  a quarter  of  a pound  of  butter,  and  fet  it 
a-ftewing  over  the  fire  a quarter  of  an  hour,  ftirring  it  often  ; 
cut  a French  roll  into  long  pieces  about  as  thick  as  your  fin- 
ger, fry  them,  poach  fix  eggs,  lay  them  round  on  the  fpinage, 
flick  the  pieces  of  roll  in  and  about  the  eggs.  Serve  it  up 
either  for  fupper,  or  a fide-difh  at  a fecond  courfe. 

To  boil  Spinaget  when  you  have  not  Room  on  the  Fire  to  do  it  by 

itfelf. 

Have  a tin-box,  or  any  other  thing  that  fhuts  very  clofe, 
put  in  your  fpinage,  cover  it  fo  clofe  as  no  water  can  get  in, 
and  put  into  water,  or  a pot  of  liquor,  or  any  thing  you  are 
boiling  : It  will  take  about  an  hour,  if-  the  pot  or  copper  boils. 
|n  the  fame  manner  you  may  boil  peas  without  water. 

Afparagus  forced  in  French  Rolls. 

Take  three  French  rolls,  take  out  all  the  crumb,  by  firft 
cutting  a piece  of  the  top-cruft  ofF ; but  be  careful  that  the 
cruft  fits  again  the  fame  place  ; fry  the  rolls  brown  in  frefh 
butter  -}  then  take  a pint  of  cream,  the  yolks  of  fix  eggs  heat 

fine, 
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fine,  a little  fait  and  nutmeg,  ftir  them  well  together  over  a flow 
fire  till  it  begins  to  be  thick;  have  ready  a hundred  of  fmail 
<rrafs  boiled  ; then  fave  tops  enough  to  (tick  the  rolls  with,  the 
relt  cut  fmail  and  put  into  the  cream,  fill  the  loaves  with  them  : 
before  you  fry  the  rolls  make  holes  thick  in  the  top-cruft  and 
flick  the  grafs  in  ; then  lay  on  the  piece  of  cruft  and  flick  the 
grafs  in,  that  it  may  look  as  if  it  were  growing.  It  makes  a 
pretty  fide-difh  at  a fecond  courfe. 

Afparagus  dreffed  the  Italian  IVay. 

Take  the  afparagus,  break  them  in  pieces,  then  boil  them 
foft  and  drain  the  water  from  them  ; take  a little  oil,  water, 
and  vinegar,  let  it  boil,  feafon  it  with  pepper  and  fait,  throw  in 
the  afparagus  and  thicken  with  yolks  of  eggs. 

Endive  done  this  way  is  good  ; the  Spaniards  add  fugar,  but 
that  fpoils  them.  Green  peas  done  as  above  are  very  good; 
only  add  a lettuce  cut  fmail,  and  two  or  three  onions,  and 
leave  out  the  eggs. 

To  flew  Parfnips. 

Boil  them  tender,  fcrape  them  from  the  dufl,  cut  them 
into  flices,  put  them  into  a fauce-pan  with  cream  enough  ; for 
fauce,  a piece  of  butter  rolled  in  flour,  a little  fait,  and  fhake 
the  fauce-pan  often  ; when  the  cream  boils',  pour  them  into  a 
plate  for  a corner-difh,  or  a fide-difh  at  fupper. 

To  ma/h  Parfnips. 

Boil  them  tender,  fcrape  them  clean,  then  fcrape  all  the 
foft  into  a fauce-pan,  put  as  much  milk  or  cream  as  will  flew 
them;  keep  them  ftirring,  and  when  quite  thick,  ftir  in  a good 
piece  of  butter,  and  fend  them  to  table. 

Sorrel  with  Eggs. 

First  your  forrel  muft  be  quite  boiled  and  well  Arained, 
then  poach  three  eggs  foft,  and  three  hard,  butter  your  forrel 
well  ; fry  fome  three-'cornercd  toafls  brown,  lay  the  forrel  in 
the  difh,  lay  the  foft  eggs  on  it,  and  the  hard  between  ; flick  the 
toaft  in  and  about  it.  Garnifh  with  quartered  orange. 

Broccoli  and  Eggs. 

Boil  your  broccoli  tender,  faving  a large  bunch  for  the 
middle,  and  fix  or  eight  little  thick  fprigs  to  flick  round  ; take 
a toaft  half  an  inch  thick,  toaft  it  brown,  as  big  as  you  would 
have  it  for  ycur  difli  or  butter- plate ; butter  fome  eggs  thus; 
take  fix  eggs  (more  or  lefs  as  you  have  occafion),  beat  them 
well,  put  them  into  a fauce-pan  with  a good  piece  of  butter,  a 
little  lalt,  keep  beating  them  with  a fpoon  till  they  are  thick 
3 enough, 
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enough,  then  pour  them  on  the  toad  ; fet  the  higheft  bunch  of 
broccoli  in  the  middle,  and  the  other  little  pieces  round  about ; 
and  garnilh  the  difh  with  little  fprigs  of  broccoli : this  is  a pretty 
fide-difib  or  corner-plate. 

Afparagus  and  Eggs. 

Toast  a bit  of  bread  as  big  as  you  want,  butter  it  and  lay 
it  on  your  difh  ; butter  fome  eggs  as  above,  and  lay  over  it; 
in  the  meantime  boil  fome  grafs  tender,  cut  it  fmall  and  lay  it 
over  the  eggs.  This  makes  a pretty  fide-difh  for  a fecond 
courfe,  or  a corner-plate. 

A pretty  Dijh  of  Eggs. 

Boil  fix  eggs  hard,  peel  them,  and  cut  them  into  thin  dice*, 
put  a quarter  of  a pound  of  butter  into  the  ftew-pan,  then  put 
in  your  eggs  and  fry  them  quick  : half  a quarter  of  an  hour 
will  do  them.  You  muft  be  very  careful  not  to  break  them; 
throw  over  them  pepper,  fait,  and  nutmeg,  lay  them  in  your 
difh  before  the  fire,  pour  out  all  the  fat,  (hake  in  a little  flour, 
and  have  ready  twofhalots  cut  fmall ; throw  them  into  the  pan, 
pour  in  a quarter  of  a pint  of  white  wine,  a little  juice  of 
lemon,  and  a little  piece  of  butter  rolled  in  flour  ; ftir  all  toge- 
ther  till  it  is  thick;  if  you  have  not  fauce  enough,  put  in  a little 
more  wine,  toaft  fome  thin  flices  of  bread  cut  three-corner 
ways,  and  lay  round  your  difh,  pour  the  fauce  all  ovef,  and 
fend  it  to  table  hot.  You  may  put  fweet  oil  on  the  toafl,  if  it 
be  agreeable. 

Eggs  a la  Tripe. 

Boil  your  eggs  hard,  take  oflF the  (hells,  and  cut  them  long- 
ways in  four  quarters,  put  a little  butter  into  a ftew-pan,  ler  it 
melt,  (hake  in  a little  flour,  ftir  it  with  a fpoon,  then  put  in 
your  eggs,  throw  a little  grated  nutmeg  all  over,  a little  fait, 
a good  deal  of  fhred  parfley  ; (hake  your  pan  round,  pour  in 
a little  cream,  tofs  the  pan  round  carefully,  fo  that  you  do  not 
break  the  eggs ; when  your  fauce  is  thick  and  fine,  take  up 
your  eggs,  pour  the  fauce  all  over  them  ; and  garnifh  with 
lemon. 

A Fricaffee  of  Eggs. 

Boil  eight  eggs  hard,  take  off  the  {hells,  cut  them  into 
quarters,  have  ready  half  a pint  of  cream,  and  a quarter  of  a 
pound  of  frefh  butter  ; ftir  it  together  over  the  fire  till  it  it 
thick  and  fmooth,  lay  the  eggs  in  the  difh  and  pour  the  fauce 
all  over.  Garnifh  with  the  hard  yolks  of  three  eggs  cut  in 
two,  and  lay  round  the  edge  of  the  difh. 


A Rag  os 


made  plain  and  easy. 
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A Rogoo  of  Eggs. 

Boil  twelve  eggs  hard,  take  off  the  (hells,'  and  with  a little 
knife  very  carefully  cut  the  white  acrofs  longways,  fo  that  the 
white  may  be  in  two  halves,  and  the  yolks  whole  ; be  careful 
neither  to  break  the  whites  nor  yolks,  take  a quarter  of  a pint  of 
pickled  mufhrooms  chopped  very  fine,  half  an  ounce  of  truffles 
and  morels  boiled . in  three  or  four  fpoonfuls  of  water,  fave 
the  water,  and  chop  the  truffles  and  morels  very  (mail,  boil  a 
little  parfley,  chop  it  fine,  mix  them  together  with  the  truffle- 
water  you  faved,  grate  a little  nutmeg  in,  a little  beaten  mace, 
put  it  into  a fauce-pan  with  three  fpoonfuls  of  water,  a gill  of 
red  wine,  one  fpoonful  of  catchup,  a piece  of  bu^er  as  big  as 
a large  walnut,  rolled  in  flour,  (tir  all  together  and  let  it  boil ; 
in  the  meantime  get  ready  your  eggs,  lay  the  yolks  and  whites 
in  order  in  your  di(h,  the  hollow  parts  of  the  whites  uppermoft, 
that  they  may  be  filled  ; take  fome  crumbs  of  bread  and  fry 
them  brown  and  crifp,  as  you  do  for  latks,  with  which  fill  up 
the  whites  of  the  eggs  as  high  as  they  will  lie,  then  pour  in 
your  fauce  all  over,  and  garnilh  with  fried  crumbs  of  bread. 
This  is  a very  genteel  pretty  dt(h,  if  it  be  well  done. 

To  broil  Eggs.  x / 

Cut  a toaft  round  a quartern  loaf,  brown  it,  lay  it  on  your 
difh,  butter  it,  and  very  carefully  break  fix  or  eight  eggs  on  the 
toaft,  and  take  a red-hot  (hovel  and  hold  over  them  ; when 
they  are  done,  fqueeze  a Seville  orange  over  them,  grate  a little 
nutmeg  over  it,  and  ferve  it  up  for  a fide- plate.  Or  you  may 
poach  your  eggs,  and  lay  them  on  a toaft  : or  toaft  your  bread 
crifp,  and  pour  a little  boiling  water  over  it  ; feafon  with  a little 
fait,  and  then  lay  your  poached  eggs  on  it. 

To  drefs  Eggs  with  Bread. 

Take  a penny-loaf,  foak  it  in  a quart  of  hot  milk  two 
hours,  or  till  the  bread  is  foft,  then  (train  it  through  a coarfe 
fieve,  put  to  it  two  fpoonfuls  of  orange-flower  water,  or  role- 
water  ; fv/eeten  it,  grate  in  a little  nutmeg,  take  a little  difh, 
butter  the  bottom  of  it,  break  in  as  many  eggs  as  will  cover 
the  bottom  of  the  difh,  pour  in  the  bread  and  milk,  fet  it  in  a 
tin  oven  before  the  fire,  and  half  an  hour  will  bake  it ; it  will 
do  on  a chafing-difh  of  coals;  cover  it  clofe  before  the  fire,  or 
bake  it  in  a flow  oven. 

To  farce  Eggs. 

Get  two  cabbage-lettuces,  feald  them,  with  a few  muflh- 
rooms,  parfley,  lorrcl,  and  chervil ; then  chop  them  very  fmall 
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L3r^  CS£S>  Feafoneci  with  fait  and  nutmeg; 

litrl  W In  ^utter’  an^  wllcn  they  are  enough,  put  in  a 
ttle  cream,  then  pour  them  into  the  bottom  of  a difti  ; take 

the  whites  and  chop  them  very  fine  with  parfley,  nutmeg,  and 
fait;  Jay  this  round  the  brim  of  the  diflj,  and  run  a red-hot 
fire*lhovel  over  it,  to  brown  it. 


Eggs  with  Lettuce. 

Scald  fome  cabbage-lettuce  in  fair  water,  fqueeze  them 
well,  then  flice  them  and  tofs  them  up  in  a fauce-pan  with  a 
piece  of  butter;  feafon  them  with  pepper,  fait,  and  a little  nut- 
meg; let  them  flew  half  an  hour,  chop  them  well  together; 
when  they  are  enough,  lay  them  in  your  difti,  fry  fome  eggs 
nicely  in  butter  and  lay  on  them.  Garnifh  with  Seville  orange. 


To  fry  Eggs  as  round  as  Balls. 

Having  a deep  frying-pan  and  three  pints  of  clarified  but- 
ter, heat  as  hot  as  for  fritters,  and  ftir  it  with  a flick  till  it 
runs  round  like  a whirlpool  ; then  break  an  egg  into  the  mid- 
dle, and  turn  it  round  with  your  flick  till  it  be  as  hard  as  a 
poached  egg;  the  whirling  round  of  the  butter  will  make  it 
as  round  as  a ball,  then  take  it  up  with  a flice,  and  put  it  in  a 
difh  before  the  fire  : they  will  keep  hot  half  an  hour  and  yet  be 
fo ft ; fo  you  may  do  as  many  as  you  pleafe.  You  may  ferve  thefe 
with  what  you  pleafe,  nothing  better  than  ftewed  fpinage,  and 
garnifh  with  orange. 

To  make  an  Egg  as  big  as  Twenty. 

Part  the  yolks  from  the  whites,  ftrain  them  both  feparate 
through  a fieve,  tie  the  yolks  up  in  a bladder  in  the  form  of  a 
ball;  boil  them  hard,  then  put  this  ball  into  another  bladder 
and  the  whites  round  it  ; tie  it  up  oval-fafliion,  and  boil  it  : 
thefe  are  ufed  for  grand  faiads.  This  is  very  pretty  for  a ra- 
goo  ; boil  five  or  fix  yolks  together  and  lay  in  ihe  middle  of  the 
ragoo  of  eggs ; and  fo  you  may  make  them  of  any  fize  you 
pleafe. 

To  moke  a grand  Dijl)  of  Eggs. 

You  mud  break  as  many  eggs  as  the  yolks  will  fill  a pint 
bafon,  the  whites  by  themfelves,  tie  the  yolks  by  themfelves  in 
a bladder  round,  boil  them  hard  ; then  have  a wooden  bowl 
that  will  hold  a quart,  made  like  two  butter-difhes,  but  in  the 
fhape  of  an  egg,  with  a hole  through  one  at  the  top.  You  are 
to  obferve  when  you  boil  the  yolks,  to  run  a packthread 
through,  and  leave  a quarter  of  a yard  hanging  out.  When  the 
yolk  is  bailed  hard,  put  it  into  the  bowl-difh,  but  be  careful 
to  hang  it  fo  as  to  be  in  the  middle;  theftring  being  drawn 

through 
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trough  the  hole,  then  clap  the  two  bowls  together,  and  tie 
them  tight,  and  with  a funnel  pour  in  the  whites  through  the 
hole,  then  flop  the  hole  clofe  and  boil  it  hard  ; it  will  take  an 
hour : when  it  is  boiled  enough,  carefully  open  it,  and  cut  the 
firing  clofe  ; in  the  meantime  take  twenty  eggs,  beat  them 
well,  the  yolks  by  themfelves  and  the  whites  by  themfelves  ; 
divide  the  whites  into  two,  and  boil  them  in  bladders  the 
fhape  of  an  egg  ; when  they  are  boiled  hard,  cut  one  in  two 
longways,  and  one  croflways,  and  with  a fine  fbarp  knife  cut 
out  fome  of  the  white  in  the  middle  ; lay  the  great  egg  in  the 
middle,  the  two  long  halves  on  each  fide  with  the  hollow  part 
uppermoff,  and  the  two  round  flat  between  ; take  an  ounce  of 
truffles  and  mortis,  cut  them  very  fmall,  boil  them  in  half  a 
pint  of  water  till  they  are  tender,  then  take  a pint  of  frefti 
mufhrooms  clean  picked,  wafhed,  and  chopped  fmall,  and  put 
into  the  truffles  and  morels;  let  them  boil,  add  a little  fajt,  a 
little  beaten  nutmeg,  a little  beaten  mace,  a gill  of  pickled 
mufhrooms  chopped  fine  ; boil  fixteen  of  the  yolks  hard  in  a 
bladder,  then  chop  them  and  mix  them  with  the  other  ingre- 
dients ; thicken  it  with  a lump  of  butter  rolled  in  flour,  fhaking 
your  fauce-pan  round  till  hot  and  thick,  then  fill  the  round 
with  this,  turn  them  down  again,  and  fill  the  two  long  ones ; 
what  remains  fave  to  put  into  the  fauce-pan;  take  a pint  of 
cream,  a quarter  of  a pound  of  butter,  the  other  four  yolks 
beat  fine,  a gill  of  white  wine,  a gill  of  pickled  mufhrooms,  a 
little  beaten  mace,  and  a little  nutmeg;  put  all  into  the  fauce- 
pan  to  the  other  ingredients,  and  flir  all  well  together  one  way 
till  it  is  thick  and  fine;  pour  it  over  all,  and  garnifh  with 
notched  lemon. 

This  is  a grand  d ifh  at  a fecond  courfe.  Or  you  may  mix  it 
up  with  red  wine  and  butter,  and  it  will  do  for  a firft  courfe. 

To  make  a pretty  Dijh  of  Whites  of  Eggs. 

Take  the  whites  of  twelve  eggs,  beat  them  up  with  four 
fpoonfuls  of  roferwater,  a little  grated  lemon-peel,  a little  nut- 
meg, and  fweeten  with  fugar  ; mix  them  well,  boil  them  in 
four  bladders,  tie  them  in  the  fhape  of  an  egg,  and  boij  them 
hard;  they  will  take  half  an  hour;  lay  them  in  your  difh  ; 
when  cold,  mix  half  a pint  of  thick  cream,  a gill  of  fack,  and 
half  the  juice  of  a Seville  orange  ; mix  all  together,  fweeten 
with  fine  fugar,  and  pour  over  the  eggs.  Serve  it  up  for  a fide- 
difh  at  fupper,  or  when  you  pleafe. 

To  few  Cucumbers. 

Pare  twelve  cucumbers  and  flice  them  as  thick  as  a half- 
crown,  lay  them  in  a coarfe  cloth  to  drain,  and  when  they  are 
. dry, 
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dry,  flour  them  and  fry  them  brown  in  frefh  butter  ; then  take 
them  out  with  an  egg-flice,  lay  them  in  a plate  before  the  fire, 
and  have  ready  one  cucumber  whole,  cut  a long  piece  out  of  the 
fide,  and  fcoop  out  all  the  pulp  ; have  ready  fried  onions  peeled 
and  diced,  and  fried  brown  with  the  diced  cucumbers  ; fill  the 
whole  cucumber  with  the  fried  onion,  feafon  with  pepper  and 
fait ; put  on  the  piece  you  cut  out  and  tie  it  round  with  a 
packthread  ; fry  it  brown,  firft  flouring  it,  then  take  it  out  of 
the  pan  and  keep  it  hot ; keep  the  pan  on  the  fire,  and  with 
one  hand  put  in  a little  flour,  while  with  the  other  you  ftir  it: 
when  it  is  thick,  put  in  two  or  three  fpoonfuls  of  water,  and 
half  a pint  of  white  or  red  wine,  two  fpoonfuls  of  catchup,  ftir  it 
together,  put  in  three  blades  of  mace,  four  cloves,  half  a nut- 
meg, a little  pepper  and  fait,  all  beat  fine  together ; ftir  it  into 
the  fauce-pan,  then  throw  in  your  cucumbers,  give  them  a tofs 
or  two,  then  lay  the  whole  cucumbers  in  the  middle,  the  reft 
round,  pour  the  fauce  all  over,  untie  the  cucumbers  before  you 
lay  it  into  the  difh.  Garnifh  the  difh  with  fried  onions,  and 
fend  it  to  table  hot.  This  is  a pretty  fide-difh  at  a firft  courfe. 

To  farce  Cucumbers. 

Take  fix  large  cucumbers,  cut  a piece  off  the  top,  and 
fcoop  out  all  the  pulp  ; take  a large  white  cabbage  boiled  ten- 
der, take  only  the  heart,  chop  it  fine,  cut  a large  onion  fine, 
fhred  fome  parfley  and  pickled  mufhrooms  final!,  two  hard  eggs 
chopped  very  fine,  feafon  it  with  pepper,  fait,  and  nutmeg  ; 
fluff  your  cucumbers  full,  and  put  on  the  pieces,  tie  them  with 
a packthread,  and  fry  them  in  butter  of  a light  brown  ; have 
the  following  fauce  ready  : take  a quarter  of  a pint  of  red  wine, 
a quarter  of  a pint  of  boiling  water,  a fmall  onion  chopped  fine, 
a little  pepper  and  fait,  a piece  of  butter  as  big  as  a walnut, 
rolled  in  flour ; when  the  cucumbers  are  enough,  lay  them  in 
your  difh,  pour  the  fat  out  of  the  pan,  and  pour  in  this  fauce; 
let  it  boil,  and  have  ready  the  yolks  of  two  eggs  beat  fine, 
mixed  with  two  or  three  fpoonfuls  of  the  fauce,  then  turn 
them  into  the  pan,  let  them  boil,  keeping  it  ftirring  all  the 
time,  untie  the  firings,  and  pour  the  fauce  over.  Serve  it  up 
for  a fide-difh.  Garnifh  with  the  tops. 

To  Jlew  Cucumbers. 

Take  fix  large  cucumbers,  flice  them  ; take  fix  large 
onions,  peel  and  cut  them  in  thin  flices,  fry  them  both  brown, 
then  drain  them  and  pour  out  the  fat,  put  them  into  the  pan 
again,  with  three  fpoonfuls  of  hot  water,  a quarter  of  a pound 
of  butter  rolled  in  flour,  and  a tea  fpoonful  of  muflard  ; feafon 
with  pepper  and  fait,  and  let  them  flew  a quarter  of  an  hour 

foftly. 
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fnftly,  fhaking  the  pan  often  j when  they  are  enough  difh 
them  up. 

Fried  Celery. 

Take  fix  or  eight  heads  of  celery,  cut  off  the  green  tops, 
and  take  off  the  outfide  ftalks,  wafh  them  clean  and  pare  the 
roots  clean  ; then  have  ready  half  a pint  of  white  wine,  the 
yolks  of  three  eggs  beat  fine,  and  a little  lalt  and  nutmeg  ; mix 
all  well  together  with  flour  into  a batter,  dip  every  head  into 
the  batter  and  fry  them  in  butter  ; when  enough,  lay  them  in 
your  difh,  and  pour  melted  butter  over  them. 

Celery  with  Cream.  , 

Wash  and  clean  fix  or  eight  heads  of  celery,  cut  them  about 
three  inches  long,  boil  them  tender,  pour  away  all  the  water, 
and  take  the  yolks  of  four  eggs  beat  fine,  half  a pint  of  cream, 
a little  fait  and  nutmeg,  pour  it  over,  keeping  the  pan  fhaking 
all  the  while : when  it  begins  to  be  thick,  difh  it  up. 

Peas  Frarpife. 

Take  a quart  of  fhelled  peas,  cut  a large  Spanifb  onion,  or 
two  middling  ones  fmall,  and  two  cabbage  or  Silefia  lettuces 
cut  fmall,  put  them  into  a fauce-pan  with  half  a pint  of  water, 
feafon  them  with  a little  fait,  a little  beaten  pepper,  and  a little 
beaten  mace  and  nutmeg  ; cover  them  clofe  and  let  them  flew 
a quarter  of  an  hour,  then  put  in  a quarter  of  a pound  of  frefh 
butter  rolled  in  a little  flour,  a fpoonful  of  catchup,  a little  piece 
of  burnt  butter  as  big  as  a nutmeg  ; cover  them  clofe  and  let 
it  fimmer  foftly  an  hour,  often  fhaking  the  pan.  When  it  is 
enough,  ferve  it  up  for  a fide- difh. 

For  an  alteration,  you  may  (lew  the  ingredients  as  above; 
then  take  a fmall  cabbage-lettuce  and  half  boil  it;  then  drain 
it,  cut  the  ftalks  flat  at  the  bottom,  fo  that  it  will  ftand  firm  in 
the  difh,  and  with  a knife  very  carefully  cut  out  the  middle, 
leaving  the  outfide  leaves  whole;  put  what  you  cut  out  into 
a fauce-pan,  chop  it,  and  put  a piece  of  butter,  a little  pepper, 
fait,  and  nutmeg,  the  yolk  of  a hard  egg  chopped,  a few  crumbs 
of  bread,  mix  all  together,  and  when  it  is  hot  fill  your  cab- 
bage; put  fome  butter  into  a ftew-pan,  tie  your  cabbage  and 
fry  it  till  you  think  it  is  enough  ; then  take  it  up,  untie  it, 
and  firft  pour  the  ingredients  of  peas  into  your  difh,  fet  the 
forced  cabbage  in  the  middle,  and  have  ready  four  artichoke-, 
bottoms  fried  and  cut  in  two,  and  laid  round  the  difh.  This 
will  do  for  a top-difh. 


Gi  ten 


240 


THE  ART  OF  COOKERY 


Green  Peas  with  Cream. 

Take  a quart  of  fine  green  peas,  put  them  into  a ftew-pan 
with  a piece  of  butter  as  big  as  an  egg,  rolled  in  a little  flour, 
feafon  them  with  a little  f.ilt  and  nutmeg,  a bit  of  fugar  as  bio 
as  a nutmeg,  a little  bundle  of  fweet  herbs,  fome  parfley  chop- 
ped fine,  a quarter  of  a pint  of  boiling  water  ; cover  them  clofe, 
and  let  them  flew  very  foftly  half  an  hour,  then  pour  in  a 
quarter  of  a pint  of  good  cream  : give  it  one  boil,  and  ferve  it 
up  for  a fide- pi  ate. 

A Farce-meagre  Cabbage. 

Take  a white- heart  cabbage,  as  big  as  the  bottom  of  a 
plate,  let  it  boil  five  minutes  in  water,  then  drain  it,  cut  the 
ftalk  flat  to  ftand  in  the  difh,  then  carefully  open  the  leaves  and 
take  out  the  infide,  leaving  the  outfide  leaves  whole  ; chop 
what  you  take  out  very  fine,  take  the  flefh  of  two  or  three  floun- 
ders or  plaice  clean  from  the  bone  ; chop  it  with  the  cabbage, 
the  yolks  and  whites  of  four  hard  eggs,  a handful  of  picked 
parfley,  beat  all  together  in  a mortar,  with  a quarter  of  a pound 
of  melted  butter  ; mix  it  up  with  the  yolk  of  an  egg  and  a few 
crumbs  of  bread,  fill  the  cabbage  and  tie  it  together,  put  it  into 
a deep  ftew~pan  or  fauce-pan,  put  to  it  half  a pint  of  water,  a 
quarter  of  a pound  of  butter  rolled  in  a little  flour,  the  yolks 
of  four  hard  eggs,  an  onion  ftuck  with  fix  cloves,  whole  pepper 
and  mace  tied  in  a mufiin  rag,  half  an  ounce  of  truffles  and 
morels,  a fpoonful  of  catchup,  a few  pickled  mufhrooms  ; co- 
ver it  clofe  and  let  it  fimmer  an  hour:  if  you  find  it  is  not 
enough,  you  rnuft  do  it  longer.  When  it  is  done,  lay  it  in  your 
thfh,  untie  it,  and  pour  the  fauce  over  it. 

Red  Cabbage  dreffed  after  the  Dutch  Way , g:ed  far  a.Co.l  :rs 

the  Brea/?. 

Take  the  cabbage,  cut  it  fmall  and  boil  it  foft,  then  drain 
it,  and  put  it  in  a ftew-pan  with  a fufiicient  quantity  of  oil 
arfd  butter,  a little  water  and  vinegar,  and  an  onion  cut  fmai!  ; 
feafon  it  with  pepper  and  fait,  and  let  it  fimmer  on  a flow  fire 
till  all  the  liquor  is  wafted. 


Cauliflowers  dreffed  the  Spanijh  Way. 

Boil  them,  but  not  too  much  ; then  drain  them  and  put 
them  into  a new-pan  : to  a large  cauliflower  put  a quarter  of  a 
pint  of  fweet  o v and  two  or  three  cloves  of  garlic;  let  them 
fry  till  brown  ; i.ien  feafon  them  with  pepper  and  fait,  two  or 
three  fpoonfuls  of  vinegar  ; cover  the  pan  Very  clofe,  and  let 

them  fimmer  over  a very  flow  fire  an  hour.  . 

Caulifsiurs 
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Cauliflowers  fried. 

Take  two  fine  cauliflowers,  boil  them  in  milk  and  water, 
then  leave  one  whole,  and  pull  the  other  to  pieces  ; take  half  a 
pound  of  butter,  with  two  fpoonfuls  of  water,  a little  duft  of 
flour,  and  melt  the  butter  in  a flew  pan  ; then  put  in  the  whole 
cauliflower  Cut  in  two,  and  the  other  pulled  to  pieces,  and  fry  it 
till  it  is  of  a very  light  brown  ; feafon  it  with  pepper  and  fait : 
when  it  is  enough,  lay  the  two  halves  in  the  middle,  and  pour 
the  reft  all  over. 

To  make  an  Oatmeal  Pudding. 

Take  a pint  of  fine  oatmeal,  boil  it  in  three  pints  of  new 
milk,  ftirring  it  till  it  is  as  thick  as  a hafty-pudding  ; take  it 
off,  and  ftir  in  half  a pound  of  frefh  butter,  a little  beaten 
mace  and  nutmeg,  and  a gill  of  fack;  then  beat  up  eight  eggs, 
half  the  whites,  ftir  all  well  together,  lay  puff-pafte  all  over  the 
difh,  pour  in  the  pudding  and  bake  it  half  an  hour : or  you 
may  boil  it  with  a few  currants. 

To  make  a Pctatoe  Pudding. 

Take  a quart  of  potatoes,  boil  them''  foft,  peel  them,  and 
mafh  them  with  the  back  of  a fpoon,  and  rub  them  through  a 
fieve,  to  have  them  fine  and  fmooth  ; take  half  a pound  of 
frefh  butter  melted,  half  a pound  of  fine  fugar,  beat  them  well 
together  till  they  are  very  fmooth,  beat  fix  eggs,  whites  and 
all,  ftir  them  in,  and  a glafs  of  fack  or  brandy  ; you  may  add 
half  a pound  of  currants,  boil  it  half  an  hour,  melt  butter  with 
a .glafs  of  white  wine,  fweeten  with  fugar,  and  pour  over  it  : 
you  may  bake  it  in  a difh,  witn  puff-pafte  all  round  the  difh  at 
the  bottom. 

To  make  a fecond  Potatoe  Pudding. 

Boil  two  pounds  of  potatoes,  and  beat  them  in  a mortar 
fine,  beat  in  half-,  a pound  of  melted  butter,  boil  it  half  an 
hour,  pour  melted  butter  over  it,  with  a glafs  of  white  wine, 
or  the  juice  of  a Seville  orange,  and  throw  fugar  all  over  the 
pudding  and  difh. 

To  make  a third  Sort  of  Potatoe  Pudding. 

Take  two  pounds  of  white  potatoes,  boil  them  ? ■ peel 
and  beat  them  in  a mortar,  or  ftrain  them  thr^u  h iTreve  till 
they  are  quite  fine;  then  mix  in  half  a poun  of  frefh  butter 
melted,  then  beat  up  the  yolks  of  eight  eggs  and  three  whites, 
ftir  them  in,  and  half  a pound  of  white  fugar  fioely  pounded, 
half  a pint  of  fack,  ftir  it  well  together,  grate  in  half  a large 
nutmeg,  and  ftir  in  half  a pint  of  cream,  make  a puff-pafte 
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and  lay  all  over  the  difh  and  round  the  edges ; pour  it  in  the 
pudding,  and  bake  it  of  a fine  light  brown. 

tor  change,  put  in  half  a pound  of  currants  ; or  you  may 
ftrew  over  the  top  half  an  ounce  of  citron  and  orange  peel  cut 
thin,  before  you  put  it  into  the  oven. 

, To  make  Buttered  Loaves. 

Beat  up  the  yolks  of  twelve  eggs,  with  half  the  whites, 
and  a quarter  of  a pint  of  yeaft,  drain  them  into  a difh  ; feafon 
with  fait  and  beaten  ginger,  then  make  it  into  a high  pafte  with 
flour,  lay  it  in  a warm  cloth  for  a quarter  of  an  hour  ; then 
make  it  up  into  little  loaves,  and  bake  them  or  boil  them  with 
butter,  and  put  in  a glafs  of  white  wine  ; fweeten  well  with 
fugar,  lay  the  loaves  in  the  difh,  pour  the  fauce  over  them,  and 
throw  fugar  over  the  difh. 

To  make  an  Orange  Pudding. 

Take  the  yolks  of  fixteen  eggs,  beat  them  well  with  half 
a pound  of  melted  butter,  grate  in  the  rind  of  two  fine  Seville 
oranges,  beat  in  half  a pound  of  fine,fugar,  two  fpoonfuls  of 
orange-flower  water,  two  of  rofe-water,  a gill  of  lack,  half  a 
pint  of  cream,  two  Naples  bifcuits,  or  the  crumb  of  a halfpenny 
roll  foaked  in  the  cream,  and  mix  all  well  together;  make 
a thin  puft’  pafte  and  lay  all  over  the  difh  and  round  the  rim, 
pour  in  the  pudding  and  bake  it : it  will  take  about  as  long 
baking  as  a cuftard. 

Ta  make  a fecond  Sort  of  Orange  Pudding. 

You  muft  take  fixteen  yolks  of  eggs,  beat  them  fine,  mix 
them  with  half  a pound  of  frefh  butter  melted,  and  half  a pound 
of  white  fugar,  half  a pint  of  cream,  a little  rofe-water,  and  a 
little  nutmeg  ; cut  the  peel  of  a fine  large  Seville  orange  fo  thin 
as  none  of  the  white  appears,  beat  it  fine  in  a mortar  till  it  is 
like  a pafie,  and  by  degrees  mix  in  the  above  ingredients  all 
together ; then  lay  a puff-pafte  all  over  the  difh,  pour  in  the 
ingredients  and  bake  it. 

To  make  a third  Orange  Pudding. 

Take  two  large  Seville  oranges  and  grate  off  the  rind 
as  far  as  they  are  yellow ; then  put  your  oranges  in  fair  water, 
and  let  them  boil  till  they  are  tender  ; fhift  the  water  three 
or  four  times  to  take  out  the  bitternefs  ; when,they  are  tender, 
cut  them  open  and  take  away  the  feeds  and  firings,  and  beat 
the  other  part  in  a mortar,  with  half  a pound  of  fugar,  till  it  is 
a pafte  ; then  put  to  it  the  yolks  of  fix  eggs,  three  or  four 
fpoonfuls  of  thick  cream,  half  a Naples  bifeuit  grated;  mix 
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thefe  together,  and  melt  a pound  of  frefh  butter  very  thick,  and 
ftir  it  well  in  j when  it  is  cold;  put  a little  thin  puff-pafte  about 
the  bottom  and  rim  of  your  difh  ; pour  in  the  ingredients,  and 
bake  it  about  three  quarters  of  an  hour. 

To  make  a fourth  Orange  Pudding. 

Take  the  outfide  rind  of  three  Seville  oranges,  boil  them 
in  feveral  waters  till  they  are  tender,  then  pound  them  in  a 
mortar,  with  three  quarters  of  a pound  of  fugar ; then  blanch 
half  a pound  of  fweet  almonds,  beat  them  very  fine  with  rofe- 
water  to  keep  them  from  oiling,  then  beat  fixteen  eggs,  but 
fix  whites,  a pound  of  frefh  butter,  and  beat  all  thefe  together 
till  it  is  light  and  hollow  ; then  lay  a thin  puff-pafte  all  over  a 
difh,  and  put  in  the  ingredients.  Bake  it  with  your  tarts. 

To  make  a Lemon  Pudding . 

Take  three  lemons,  and  cut  the  rind  off  very  thin,  bcil 
them  in  three  feparate  waters  till  very  tender,  then  pound  them 
very  fine  in  a mor.tar ; have  ready  a quarter  of  a pound  of 
Naples  bifcuit,  boiled  up  in  a quart  of  milk  or  cream,  mix 
them  and  the  lemon  rind  with  it ; beat  up  twelve  yolks  and  fix 
whites  of  eggs  very  fine,  melt  a quarter  of  a pound  of  frefh  but- 
ter, half  a pound  of  fine  fugar,  a little  orange-flower  water; 
mix  all  well  together,  put  it  over  the  ftove,  and  keep  it  ftirring 
till  it  is  thick,  fqueeze  the  juice  of  half  a lemon  in  ; put  puff- 
pafte  round  the  rim  of  your  difh,  put  the  pudding  fluff  in,  cut 
fome  candied  fweetcneats  and  put  over  : bake  it  three  quarters 
of  an  hour,  and  fend  it  up  hot. 

Another  Way  to  make  a Lemon  Pudding. 

Taice  three  lemons  and  grate  the  rinds  off,  beat  up  twelve 
yolks  and  fix  whites  of  eggs,  put  in  half  a pint  of  cream,  half  a 
pound  of  fine  fugar,  a little  orange-flower  water,  a quarter  of 
a pound  of  butter  melted  ; mix  all  well  together,  fqueeze  in  the 
juice  of  two  lemons,  put  it  over  the  ftove,  and  keep  ftirring  it 
till  it  is  thick  ; put  a puff-pafte  round  the  rim  of  the  difh,  put 
in  your  pudding  fluff  with  fome  candied  fweetmeats  cut  fmall 
over  it,  and  bake  it  three  quarters  of  an  hour. 

To  bake  an  Almond  Pudding. 

Blanch  half  a pound  of  fweet  almonds,  and  four  bitter 
ones,  in  warm  water,  take  them  and  pound  them  in  a marble 
mortar,  with  two  fpoonfuls  of  orange-flower  water,  and  two  of 
fofe-water,  a gill  of  fack ; mix  in  four  grated  Naples  bifeuirs, 
three  quarters  of  a pound  of  melted  butter  ; beat  eight  eggs, 
and  mix  them  with  a quart  of  cream  boiled,  grate  in  half  a nut- 
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meg  and  a quarter  of  a pound  of  fugar ; mix  all  well  together, 
make  a thin  puffpafte,  and  lay  all  over  the  difh;  pour  in  the 
ingredients,  and  bake  it. 

To  boil  an  Almond  Pudding. 

Beat  a pound  of  fweet  almonds  as  fmall  as  poflible,  with 
three  fpoonfuls  of  rofe-water,  and  a gill  of  fack  or  white  wine, 
and  mix  in  half  a pound  of  frefh  butter  melted,  with  five  yolks 
of  eggs  and  two  whites,  a quart  of  cream,  a quarter  of  a pound 
of  fugar,  half  a nutmeg  grated,  one  fpoonful  of  flour,  and  three 
fpoonfuls  of  crumbs  of  white  bread  ; mix  all  well  together,  and 
boil  it : it  will  take  half  an  hour  boiling. 

To  make  a Sago  Pudding. 

Let  half  a pound  of  fago  be  wafhed  well  in  three  or  four  hot 
waters,  then  put  to  it  a quart  of  new  milk,  and  let  it  boil  to- 
gether till  it  is  thick  ; ftir  it  carefully  (for  it  is  apt  to  burn),  put 
in  a ftick  of  cinnamon  when  you  fet  it  on  the  fire;  when  it  is 
boiled  take  it  out ; before  you  pour  it  out,  ftir  in  half  a pound 
of  frefh  butter,  then  pour  it  into  a pan,  and  beat  up  nine  eggs, 
with  five  of  the  whites,  and  four  fpoonfuls  of  fack  ; ftir  all  to- 
gether, and  fweeten  to  your  tafte  ; put  in  a quarter  of  a pound 
of  currants  clean  wafhed  and  rubbed,  and  juft  plumped  in  two 
fpoonfuls  of  fack  and  two  of  rofe-water  ; mix  all  well  together, 
ftir  it  well  over  a flow  fire  till  it  is  thick,  lay  a puff-pafte  over 
a difh ; pour  in  the  ingredients,  and  bake  it. 

To  make  a Millet  Pudding. 

You  muft  get  half  a pound  of  millet  feed,  and  after  it  is 
wafhed  and  picked  clean,  put  to  it  half  a pound  of  fugar,  a 
whole  nutmeg  grated,  and  three  quarts  of  milk;  when  you 
have  mixed  all  well  togeiher,  break  in  half  a pound  of  frefh 
butter,  and  butter  your  difh  ; pour  it  in,  and  bake  it. 

To  make  a Carrot  Pudding. 

You  muft  take  a raw  carrot,  fcrape  it  very  dean,  and  grate 
it ; take  half  a pound  of  the  grated  carrot,  and  a pound  of 
grated  bread,  beat  up  eight  eggs,  leave  out  half  the  whites,  and 
mix  the  eggs  with  half  a pint  of  cream  ; then  ftir  in  the  bread 
and  carrot,  half  a pound  of  frefh  butter  melted,  half  a pint  of 
fack,  and  three  fpoonfuls  of  orange-flower  water,  a nutmeg 
grated  ; fweeten  to  your  palate ; mix  all  well  together,  and  if 
it  is  not  thin  enough,  ftir  in  a little  new  milk  or  cream  ; let  it 
be  of  a moderate  thicknefs,  lay  a puff-pafte  all  over  the  difh, 
and  pour  in  the  ingredients  ; bake  it  j it  will  take  an  hour's 
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baking  : or  you  may  boil  it ; but  then  you  muft  melt  butter, 
and  put  in  white  wine  and  fugar. 

A flecond  Carrot  Pudding. 

Get  two  penny  loaves,  pare  off  the  cruft,  foalc  them  in  a 
quart  of  boiling  milk,  let  it  ftand  till  it  is  cold,  then  grate  in 
two  or  three  large  carrots,  then  put  in  eight  eggs  well  beat,  and 
three  quarters  of  a pound  of  frelh  butter  melted,  grate  in  a little 
nutmeg,  and  fweeten  to  your  tafte  ; cover  your  difh  with  puftk 
pafte,  pour  in  the  ingredients,  and  bake  it  an  hour. 

To  make  a Cow  flip  Pudding. 

Havinq  got  the  flowers  of  a peck  of  cowflips,  cut  them  and 
pound  them  fmall,  with  half  a pound  of  Naples  bifcuits  grated, 
and  three  pints  of  cream  ; boil  them  a little,  then  take  them 
off"  the  fire,  and  beat  up  fixteen  eggs  with  a little  cream  and 
rofe-water ; fweeten  to  your  palate  ; mix  it  all  well  together, 
butter  a dilh  and  pour  it  in  ; bake  it,  and  when  it  is  enough, 
throw  fine  fugar  over  and  ferve  it  up  : or  you  may  make  half 
the  quantity. 

N.  B.  New  milk  will  do  in  all  thofe  puddings,  when  you 
have  no  cream. 

To  make  a Quince,  Apricot , or  White-  Pear  Plum  Pudding . 

Scald  your  quinces  very  tender,  pare  them  very  thin,  fcraps 
off  the  foft,  mix  it  with  fugar  very  fweet,  put  in  a little  ginger 
and  a little  cinnamon  ; to  a pint  of  cream  you  muft  put  three 
or  four  yolks  of  eggs,  and  ftir  it  into  your  quinces  till  they  are 
of  a good  thicknels  : it  muft  be  pretty  thick. 

So  you  may  do  apricots  or  white^pear  plums.  Butter  your 
dilh,  pour  it  in  and  bake  it. 


To  make  a Pearl-Barley  Pudding'. 

Get  a pound  of  pearl-barley,  walh  it  clean,  put  to  k three 
quarts  of  new  milk,  and  half  a pound  of  double-refined  fu^ar, 
a nutmeg  grated  ; then  put  it  into  a deep  pan  and  bake  it  with 
brown  bread  : take  it  out  of  the  oven,  beat  up  fix  eggs,  rnix  all 
well  together,  butter  a dilh,  pour  it  in,  bake  it  again  an  hour, 
and  it  will  be  excellent. 


To  make  a French  Barley  Pudding. 

Put  to  a quart  of  cream  fix  eggs  well  beaten,  half  the 
whites,  fweeten  to  yopr  palate,  a little  orange-flo  *er  water, 
or  role-water,  and  a pound  of  melted  butter  j then  put  in  fix 
handfuls  of  French  barley  that  has  been  boiled  tender  in  milk 
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To  make  an  Apple  Pudding. 

Take  twelve  large  pippins,  pare  them,  and  take  out  the 
cores,  put  them  into  a fauce-pttn  with  four  or  five  fpoonfuls  of 
water,  boil  them  till  they  are  foft  and  thick  ; then  beat  them 
well,  fiir  in  a pound  of  loaf-fugar,  the  juice  of  three  lemons, 
the  peel  of  two  lemons  ciit  thin  and  beat  fine  in  a mortar,  the 
yolks  of  eight  eggs  beat;  mix  all  well  together,  bake  it  in  a 
Hack  oven  ; when  it  is  near  done,  throw  over  a little  fine  fugar. 
You  may  bake  it  in  a puff-pafte,  as  you  do  the  other  puddings. 

To  make  an  Apple  Pudding. 

Make  a good  puff-pafte,  roll  it  out  half  an  inch  thick, 
pare  your  apples,  and  core  them,  enough  to  fill  the  cruft,  and 
clofe  it  up,  tie  it  in  a cloth  and  boil  it;  if  a fmall  pudding, 
two  hours ; if  a large  one,  three  or  four  hours ; when  it  is 
enough,  turn  it  into  your  difh,  cut  a piece  of  the  cruft  out  of 
the  top,  butter  and  fugar  it  to  your  palate^,  lay  on  the  cruft: 
again,  and  fend  it  to  table  hot.  A pear  pudding  make  the  fame 
way.  And  thus  you  may  make  a damfon  pudding,  or  any  fort 
of  plums,  apricots,  cherries,  or  mulberries;  and  are  very  fine. 

A baked  Apple  Pudding. — ■ Excellent . 

T ake  eight  large  apples,  pare  and  core  them,  put  them  into 
a fauce-pan  with  juft  water  enough  to  cover  them  till  foft,  then 
pour  it  away  and  beat  them  very  fine,  ftir  in  while  hot  a quarter 
of  a pound  of  butter,  loaf-fugar  to  your  tafte,  a quarter  of  a 
pound  of  bifcuits  finely  grated,  half  a nutmeg,  three  large  fpoon- 
fuls of  brandy,  two  of  rofe- water,  the  peel  of  a lemon  grated  ; 
when  cold,  put  in  a quarter  of  a pint  of  cream,  the  yolks  of  fix 
eggs  well  beat ; put  pafte  at  the  bottom  of  the  difh. 

' To  make  an  Italian  Pudding. 

Take  a pint  of  cream,  and  flice  in  fume  French  rolls,  as 
much  as  you  think  will  make  it  thick  enough,  beat  ten  eggs 
fine,  grate  a nutmeg,  butter  the  bottom  of  the  difh,  flice  twelve 
pippins  into  it,  throw  fome  orange-peel  and  fugar  over,  and 
half  a pint  of  red  wine,  then  pour  your  cream,  bread,  and  cgg.s 
over  it ; firft  lay  a puff-pafte  at  the  bottom  of  the  difh  and  round 
the  edges,  arid  bake  it  half  an  hour. 

To  make  a Rice  Pudding. 

Take  a quarter  of  a pound  of  rice,  put  it  into  a fauce-pan, 
yyith  a quart  of  new  milk,  a flick  of  cinnamon,  ftir  it  often  to 
keep  it  from  flicking  to  the  fauce-pan;  when  it  has  boiled 
thick,  pour  it  into  a pan,  ftir  in  a quarter  of  a pound  of  frefh 
‘ 2 butter, 
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butter,  and  fugar  to  your  palate  ; grate  in  half  a nutmeg,  add 
three  or  four  fpoonfuls  of  rofe-water,  and  ftir  it  all  well  to- 
gether ; when  it  is  cold,  beat  up  eight  eggs,  with  half  the  whites, 
beat  it'all  well  together,  butter  a difh,  pour  it  in  and  bake  it. 
You  may  lay  a puff-pafte  firft  all  over  the  difh.  For  change, 
put  in  a few  currants  and  fweetmeats,  if  you  choofe  it. 

A fecond  Rice  Pudding. 

Get  half  a pound  of  rice,  put  to  it  three  quarts  of  milk,  ftir 
in  half  a pound  of  fugar,  grate  a fmall  nutmeg  in,  and  bre&k  in 
half  a pound  of  frefh  butter;  butter  a difh  and  pour  it  in  and 
bake  it;  you  may  add  a quarter  of  a pound  of  currants,  for 
change.  If  you  boil  the  rice  and  milk,  and  then  ftir  in  the 
fugar,  you  may  bake  it  before  the  fire,  or  in  a tin  oven.  You 
may  add  eggs,  but  it  will  be  good  without. 

A third  Rice  Pudding. 

Take  fix  ounces  of  the  flour  of  rice,  put  it  into  a quart  of 
milk  and  let  it  boil  till  it  is  pretty  thick,  ftirring  it  all  the 
while  ; then  pour  it  into  a pan,  ftir  in  half  a pound  of  frefti 
butter  and  a quarter  of  a pound  of  fugar  ; when  it  is  cold, 
grate  in  a nutmeg,  beat  fix  eggs  with  a fpoonful  or  two  of  fack, 
beat  and  ftir  all  well  together,  lay  a thin  puff-pafte  on  the  bot- 
tom of  your  difh,  pour  it  in  and  bake  it. 

A Carolina  Rice  Pudding. 

Take  half  a pound  of  rice,  wafh  it  clean,  put  it  into  a 
fauce-pan  with  a quart  of  milk,  keep  ftirring  it  till  it  is  very 
thick  ; take  great  care  it  does  not  burn  ; then  turn  it  into  a 
pan  and  grate  fome  nutmeg  into  it,  and  two  tea-fpoonfuls  of 
beaten  cinnamon,  a little  lemon- peel  fhred  fine,  fix  apples 
pared  and  chopped  fmall  ; mix  all  together  with  the  yolks  of 
three  eggs,  and  fweeten  to  your  palate  ; then  tie  it  up  clofe  in  a 
cloth,  put  it  into  boiling  water,  and  be  fure  to  keep  it  boiling 
all  the  time ; an  hour  and  a quarter  will  boil  it ; melt  butter  aord 
pour  over  it,  and  throw  fome  fine  fugar  all  over  it  : a little 
wine  in  the  fauce  will  be  a great  addition  to  it. 

To  boil  a Cujlard  Pudding. 

Take  a pint  of  cream,  out  of  which  take  two  or  three 
fpoonfuls  and  mix  with  a fpoonful  of  fine  flour,  fet  the  reft  to 
boil  : when  it  is  boiled,  take  it  off,  and  ftir  in  the  cold  cream, 
and  flour  very  well  ; when  it  is  cool,  beat  up  five  yolks  and 
two  whites  of  eggs,  and  ftir  in  a little  fait  and  fome  nutmeg, 
and  two  or  three  fpoonfuls  of  fack  ; Iwceten  to  your  palate ; 
butter  a wooden  bowl,  and  pour  it  in,  tie  a cloth  over  it,  and 
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boil  it  half  an  hour;  when  it  is  enough,  untie  the  doth,  turn 
the  padding  out  into  your  difh,  and  pour  melted  butter  over  it. 

To  make  a Flour  Pudding. 

Take  a quart  of  milk,  beat  up  eight  eggs,  but  four  of  the 
whites,  mix  them  with  a quarter  of  a pint  of  milk,  and  ftir  int« 
that  four  largd  fpoonfuls  of  flour,  beat  it  well  together,  boil  fix 
bitter  almonds  in  two  fpoonfuls  of  water,  pour  the  water  into 
the  eggs,' blanch  the  almonds  and  beat  them  fine  in  a mortar; 
then  mix  them  in  with  half  a l*rge  nutmeg  and  a tea  fpoonful 
of  fait;  then  mix  in  the  reft  of  the  milk,  flour  your  cloth  well, 
and  boil  it  an  hour;  pour  melted  butter  over  it,  and  fugar  (if 
you  like  it)  thrown  all  over.  Obferve  always  in  boiling  pud- 
dings, that  the  water  boils  before  you  put  them  into  the  pot ; 
and  have  ready,  when  they  are  boiled,  a pan  of  clean  cold 
water,  juft  give  your  pudding  one  dip  in,  then  untie  the  cloth, 
and  it  will  turn  out  without  flicking  to  the  cloth. 

To  make  a Baiter  Pudding. 

Take  a quart  of  mi(k,  beat  up  fix  eggs,  half  the  whites, 
mix  as  above,  fix  fpoonfuls  of  flour,  a tea-fpoonful  of  fait,  and 
one  of  beaten  ginger  ; then  mix  all  together,  boil  it  an  hour 
and  a quarter,  and  pour  melted  butter  over  it  : you  may  put  in 
eight  eggs  (if  you  have  plenty)  for  change,  and  half  a pound 
of  prunes  or  currants. 

To  make  a Batter  Pudding  without  Eggs. 

Take  a quart  of  milk,  mix  fix  fpoonfuls  of  flour  with  a 
little  of  the  milk  firft,  a tea-fpoonful  of  fait,  two  t^a-fpoonfuls 
of  beaten  ginger,  and  two  of  the  tindluie  of  faffron  ; then  mix 
all  together,  and  boil  it  an  hour.  You  may  add  fruit  as  you 
think  proper. 

To  make  a grateful  Pudding. 

Take  a pound  of  fine  flour,  and  a pound  of  white  bread 
grated,  take  eit>ht  eggs,  but  half  the  whites,  beat  them  up,  and 
mix  with  them  a pint  of  new  milk,  then  llir  in  the  bread  and 
flour,  a pound  of  raifins  ftoned,  a pound  of  currants,  half  a 
pound  of  fugar,  a little  beaten  ginger ; mix  all  well  together, 
and  either  bake  or  boil  it  : It  will  take  three  quarters  of  an 
hour  baking  : put  cream  in  inftead  of  milk,  if  you  have  it  ; it 
will  be  an  addition  to  the  pudding.  - 

To  make  a Bread  Pudding. 

Cut  off  all  the  cruft  of  a penny  a*  hite  loaf,  and  {lice  it  thin 
into  a quart  of  milk,  fet  it  over  a chafing-difh  of  coals  till  the 
bread  has  fpaked  up  all  the  milk,  th^n  put  in  a pi?ce  of  fweet 
■ ' ' butter, 
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butter,  ftir  it  round,  let  it  ftand  till  cool ; or  you  may  boil  your 
milk  and  pour  over  your  bread,  and  cover  it  up  clofe,  does  full 
as  well  ; then  take  the  yolks  of  fix  eggs,  the  whites  of  three, 
and  beat  them  up  with  a little  rofe-water  and  nutmeg*  a little 
fait  and  fugar,  if  you  choofe  it  j mix  all  well  together,  and 
boil  it  one  hour. 

To  make  a fine  Bread  Pudding. 

Take  all  the  crumb  of  a dale  penny-loaf,  cut  it  thin,  a 
quart  of  cream,  fet  it  over  a flow  fire  till  it  is  fcalding  hot,  then 
let  it  ftand  till  it  is  cold,  beat  up  the  bread  and  cream  well  to- 
gether, grate  in  fome  nutmeg,  take  twelve  bitter  almonds,  boil 
them  in  two  fpoonfuls  of  water,  pour  the  water  to  the  cream 
and  ftir  it  in  with  a little  fait,  fweeten  it  to  your  palate,  blanch 
the  almonds  and  bea*  them  in  a mortar  with  two  fpoonfuls  of 
role  or  orange-flower  water  till  they  are  a fine  parte  j then  mix 
them  by  degrees  with  the  cream  till,  they  are  well  mixed  in  the 
cream,  then  take  the  yolks  of  eight  eggs,  the  whites  of  four, 
beat  them  well  and  mix  them  with  your  cream,  then  mix  all 
well  together:  a wooden  dilh  is  beft  to  boil  it  in;  but  if  you 
boil  it  in  a cloth,  be  fure  to  dip  it  in  the  hot  water,  and  flour 
it  well,  tie  it  loofe  and  boil  it  an  hour  ; be  fure  the  water  boils 
when  you  put  it  in,  and  keeps  boiling  all  the  time;  when  it  is 
enough,  turn  it  into  your  difh,  melt  butter  and  put  in  two  pf 
three  fpoonfuls  of  white  wine  or  fack,  give  it  a boil  and  pour 
it  over  your  pudding  ; then  ftrew  a good  deal  of  fine  fugar  all 
over  the  pudding  and  difh,  and  fend  ic  to  table  hot.  New  millc 
will  do  when  you  cannot  get  cream.  You  may,  for  change, 
put  in  a few  currants. 

To  make  an  ordinary  Bread  Pudding. 

Take  two  halfpenny  rolls,  flice  them  thin,  cruft  and  all, 
pour  over  them  a pint  of  new  milk  boiling  hot,  cover  them 
clofe,  let  it  ftand  fome  hours  to  foak ; then  beat  it  well  with  a 
little  melted  butter,  and  beat  up  the  yolks  and  whites  of  two 
eggs,  beat  all  together  well  with  a little  fait;  boil  it  half  an 
hour  ; when  it  is  done,  turn  it  into  your  dilh,  pour  melted 
butter  and  fugar  over  it.  Some  love  a little  vinegar  in  the 
butter,  if  your  rolls  are  ftale  and  grated,  they  will  do  better; 
^dd  a little  ginger.  You  may  bake  it  with  a few  currants. 

To  make  a baked  Bread  Pudding, 

Take  the  crumb  of  a penny-loaf,  as  much  flour,  the  yolks 
of  four  eggs,  and  two  whites,  a tea-fpoonful  of  ginger,  half  a 
pound  of  raifins  ftoned,  half  a pound  of  currants  clean  walhed 
and  picked,  a little  fait ; mix  firft  the  bread  and  flour,  ginger, 
fair,  and  fqgar  tq  your  palate,  then  the  eggs,  and  as  much 
. ' milk 
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milk;  as  will  make  it  like  a good  batter,  then  the  fruit,  butter 
the  difh,  pour  it  in,  and  bake  it. 

To  make  a boiled  Loaf. 

Take  a penny-loaf,  pour  over  it  half  a pint  of  milk  boiling 
hot,  cover  it  clofe,  let  it  {land  till  it  has  foaked  up  the  milk, 
then  tie  it  up  in  a cloth  and  boil  it  half  an  hour ; when  it 
is  done,  lay  it  in  your  difh,  pour  melted  butter  over  it,  and 
throw  fugar  all  over;  a fpoonful  of.  wine  or  rofe-water  does  as 
well  in  the  butter,  or  juice  of  Seville  orange.  A French  man- 
chet  does  beft  ; but  there  are  little  loaves  made  on  purpofe  for 
the  ufe.  A French  roll  or  oat-calte  does  very  well  boiled  thus. 

To  make  a Chefnut  Pudding. 

Put  a dozen  and  a half  of  chefnuts  into  a fkillet  or  fauce- 
pan  of  water,  boil  them  a quarter  of  an  hour,  then  blanch  and 
peel  them,  and  beat  them  in  a marble  mortar,  with  a little 
orange-flower  or  rofe-water  and  fack,  till  they  are  a fine  thin 
patle  ; then  beat  up  twelve  eggs  with  half  the  whites,  and  mix 
them  well,  grate  half  a nutmeg,  a little  fait,  mix  them  with 
three  pints  of  cream  and  half  a pound  of  melted  butter;  fweeten 
to  your  palate,  and  mix  all  together ; put  it  over  the  fire,  and 
keep  Hirr-mg  it  till  it  is  thick  ; lay  a puff-pafte  all  over  the  difh, 
pour  in  the  mixture,  and  bake  it  : when  you  cannot  get  cream, 
take  three  pints  of  milk,  beat  up  the  yolks  of  four  eggs  and 
{fir  into  the  milk,  fet  it  over  the  fire,  ftirring  it  all  the  time  till 
it  is  Icalding  hot,  then  mix  it  in  the  room  of  the  cream. 

To  make  d fine  plain  baked  Pudding. 

You  muft  take  a quart  of  milk  and  put  three  bay-leaves 
into  it ; when  it  has  boiled  a little  with  fine  flour,  make  it  into 
a hafty-pudding,  with  a little  fait,  pretty  thick  ; take  it  off  the 
fire,  and  Itir  in  half  a pound  of  butter,  a quarter  of  a pound  of 
fugar,  beat  up  twelve  eggs,  and  half  the  whites,  flir  all  well 
together,  lay  a pufF-pafte  all  over  the  diih,  and  pour  in  your 
fluff : half  an  hour  will  bake  it. 

To  make  pretty  little  Cheefe-Curd  Puddings. 

You  muft  take  a gallon  of  milk  and  turn  it  with  rennet, 
then  drain  all  the  curd  from  the  whey,  put  thi?  curd  into  a mor- 
tar and  beat  it  with  half  a pound  of  Ircfh  butter  till  the  butter 
2nd  curd  is  well  mixed  ; then  beat  fix  eggs,  half  the  whites, 
and  {train  them  to  the  curd,  two  Naples  bilcuits,  or  half  a 
penny  roll  grated  ; mix  all  thefe  together,  and  fweeten  to  your 
palate;  butter  your  patty-pans,  and  fill  them  with  the  ingre- 
dients ; bake  them,  but  do  not  let  your  oven  be  too  hot ; when 
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they  are  done,  turn  them  out  into  a difh,  cut  citron  and  can- 
died orange-peel  into  little  narrow  bits,  about  an  inch  long, 
and  blanched  almonds  cut  in  long  flips,  flick  them  here  and 
there  on  the  tops  of  the  puddings,  jufl  tfs  you  fancy  ; pour 
melted  butter  with  a little  fack  in  it  into  the  difh,  and  throw  fine 
fugar  all  over  {he  puddings  and  difh.  They  make  a pretty  iide- 
difh. 

To  make  an  apricot  Pudding. 

Coddle  fix  large  apricots  very  tender,  break  ,them  very 
finall,  fweeten  them  to  your  tafle ; when  they  are  cold,  add  fix 
eggs,  only  two  whites,  well  beat  ; mix  them  all  well  together 
with  a pint  of  good  cream,  lay  a puff-pafte  all  over  your  difh, 
and  pour  in  your  ingredients  : bake  it  half  an  hour,  do  not  let 
the  oven  be  too  hot ; when  it  is  enough,  throw  a little  fine  fugar 
all  over  it,  and  fend  it  to  table  hot. 

1 

To  make  an  Ipfivich  Almond  Pudding. 

Steep  fomewhat  above  three  ounces  of  the  crumb  of  white 
bread  fliced  in  a pint  and  a half  of  cream,  or  grate  the  bread  ; 
then  beat  half  a pint  of  blanched  almonds  very  fine  till  they 
are  like  a pafte,  with  a little  orange-flower  water,  beat  up  the 
yolks  of  eight  eggs,  and  the  whites  of  four  : mix  all  well  toge- 
ther, put  in  a quarter  o^f  a pound  of  white  fugar,  and  ftir  in  a 
little  melted  butter,  about  a quarter  of  pound  ; put  it  over  the 
fire,  and  keep  ftiiring  it  till  it  is  thick  ; lay  a fheet  of  puft’ pafte 
at  the  bottom  of  your  difh,  and  pour  in  the  ingredients : half 
an  hour  will  bake  it. 

Tranfparent  Pudding. 

Take  eight  eggs  and  beat  them  well  ; put  them  in  a pan 
with  half  a pound  of  frefh  butter,  half  a pound  of  fine  powdered 
fugar,  and  half  a nutmeg  grated  ; fet  it  on  the  fire,  and  keep 
ftirring  it  till  it  is  of  the  thicknefs  of  buttered  eggs,  then  put  it 
away  to  cool  y put  a thin  puff  pafte  round  the  edge  of  your 
difh  ; pour  in  the  ingredients,  bake  it  half  an  hour  in  a mo- 
derate oven,  and  fend  it  up  hot.  I 

Puddings  for  little  Difhes. 

You  muff  take  a pint  of  cream  and  boil  it,  and  flit  a half- 
penny loaf  and  pour  the  cream  hot  over  it,  and  cover  it  dole 
till  it  is  cold  ; then  beat  it  fine  and  grate  in  half  a large  nut- 
me£»  a quarter  of  a pound  of  fugar,  the  yolks  of  four  eggs,  but 
two  whites,  well  beat,  beat  it  all  well  together : with  the  half  of 
this  fill  four  little  wooden  difhes  ; colour  one  yellow  with 
faffron,  one  red  with*  cochineal,  green  with  the  juice  of  fpi- 
page,  and  blue  with  the  fyrup  of  violets;  the  reft:  mix  with 
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an  ounce  of  fweet  almonds  blanched  and  beat  fine,  and  fill  a 
difh  : your  diflies  rauft  be  fmall,  and  tie  your  covers  over  very 
clofe.  with  packthread  ; when  your  pot  boils  put  them  in  ; an 
hour  will  boil  them  j when  enough  turn  them  out  in  a difh, 
the  white  one  in  the  middle  and  the  four  coloured  ones  round  ; 
when  they  are  enough,  melt  fome  frefh  butter  with  a glafs  of 
fack  and  pour  over,  and  throw  fugar  over  the  difh.  The 
white  pudding  difh  muft  be  of  a larger  fize  than  the  reft  ; 
and  be  fure  to  butter  your  difhes  well  before  you  put  them 
in,  and  do  not  fill  them  too  full. 

To  make  a Sweetmeat  Pudding. 

Put  a thin  puff-paftc  all  over  your  difh  ; then  have  can- 
died orange,  lemon-peel,  and  citron,  of  each  an  ounce,  flice 
them  thin,  and  lay  them  all  over  the  bottom  of  your  difh  ; then 
beat  eight  yolks  of  eggs  and  two  whites,  near  half  a pound  of 
fugar,  and  half  a pound  of  melted  butter ; beat  all  well  toge- 
ther j when  the  oven  i$  ready,  pour  it  on  your  fweetmeats : 
an  hour  or  lefs  will  bake  it  j the  oven  muft  not  be  too  hot. 

To  make  a fine  plain  Pudding. 

* Get  a quart  of  milk,  put  into  it  fix  laurel-leaves,  boil  it, 
then  take  out  your  leaves,  and  ftir  in  as  much  flour  as  will 
make  it  a hafty  pudding  pretty  thick,  take  it  off,  and  then  ftir 
in  half  a pound  of  butter,  then  a quarter  of  a pound  of  fugar, 
a fmall  nutmeg  grated,  and  twelve  yolks  and  fix  whites  of  eggs 
well  beaten  ; mix  all  well  together,  butter  a difh  and  put  iq 
your  fluff : a little  more  than  half  an  hour  will  bake  it. 

To  make  a Ratifia  Pudding. 

Get  a quart  of  cream,  boil  it  with  four  or  five  laurel-? 
leaves,  then  take  them  out,  and  break  in  half  a pound  of  Na- 
ples bifcuits,  half  a pound  of  butter,  fome  fack,  nutmeg,  and 
a little  fait ; take  it  off  the  fire,  cover  it  up  ; when  it  is  almoft 
cold,  put  in  two  ounces  of  blanched  almonds  beat  fine,  and  the- 
yolks  of  five  eggs  j mix  all  well  together,  and  bake  it  in  a mo- 
derate oven  half  an  hour  j fcrape  fugar  on  it  as  it  goes  into 
the  oven. 

To  make  a Bread  and,  Butter  Pudding. 

Get  a penny-loaf  and  cut  it  into  thin  flices  of  bread  and 
butter  as  you  do  for  tea  5 butter  your  difh  as  you  cut  them,  lay 
flices  all  over  the  difh,  then  ftrew  a few  currants  clean  wafhed 
and  picked,  then  a row  of  bread  and  butter,  then  a few  currants, 
and  fo  on  till  all  your  bread  and  butter  is  in  ; then  take  a pint 
of  milk,  beat  up  four  eggs,  a little  fait,  half  a nutmeg  grated  ; 
mix  all  together  with  fugar  to  your  tafte  j pour  this  over  the 
- - breada 


MADE  PLAIN  AND  EASY.  253 

bread,  and  bake  it  half  an  hour  : a puff-pafte  under  does  beft. 
You  may  put  in  two  fpoonfuls  of  rofe-water. 

To  make  a boiled  Rice-Pudding. 

Having  got  a quarter  of  a pound  of  the  flour  of  rice,  put 
it  over  the  fire  with  a pint  of  milk,  and  keep  it  ftirring  con- 
ftantly  that  it  may  not  clod  nor  burn  ; when  it  is  of  a good 
thicknefs  take  it  off,  and  pour  it  into  an  earthen  pan ; ftir  in 
half  a pound  of  butter  very  fmooth,  and  half  a pint  of  cream  or 
new  milk,  fweeten  to  your  palate,  grate  in  half  a nutmeg  and 
the  outward  rind  of  a lemon  ; beat  up  the  yolks  of  fix  eggs 
and  two  whites,  beat  all  well  together,  boil  it  either  in  fmall 
china  bafons  or  wooden  bowls  : when  boiled  turn  them  into 
a difh,  pour  melted  butter  over  them,  with  a little  fack,  and 
throw  fugar  all  over. 

To  make  a cheap  Rice-Pudding. 

Get  a quarter  of  a pound  of  rice,  and  half  a pound  of  rat- 
fins  ftoned,  and  tie  them  in  a cloth  ; give  the  rice  a great  deal 
of  room  to  fwell ; boil  it  two  hours  j when  it  is  enough,  turn 
it  into  your  difh,  and  pour  melted  butter  and  fugar  over  it, 
with  a little  nutmeg. 

To  make  a cheap  plain  Rice-Pudding. 

Get  a quarter  of  a pound  of  rice,  tie  it  in  a cloth,  but  give 
room  for  fwelling  ; boil  it  an  hour,  then  take  it  up,  untie  it,  and 
with  a fpoon  ftir  in  a quarter  of  a pound  of  butter,  grate  fome 
nutmeg,  and  fweeten  to  your  tafte  j then  tie  it  up  clofe  and 
boil  it  another  hour;  then  take  it  up,  turn  it  into  your  difh 
and  pour  your  melted  butter  over  it. 

To  make  a cheap  baked  Rice- Pudding. 

You  muft  take  a quarter  of  a pound  of  rice,  boil  it  in  a 
quart  of  new  milk,  ftir  it  that  it  does  not  burn ; when  it  be- 
gins to  be  thick,  take  it  off,  let  it  ftand  till  it  is  a little  cool,  then 
ftir  in  well  a quarter  of  a pound  of  butter,  and  fugar  to  your 
palate ; grate  a fmall  nutmeg,  butter  your  difh,  pour  it  in,  and 
bake  it. 

To  make  a Hanover  Cake  or  Pudding. 
half  a pound  of  almonds  blanched  and  beat  fine  with 
j 'cr  ro*"e'water»  half  a pound  of  fine  fugar  pounded  and  fift- 
ed,  fifteen  eggs,  leaving  out  half  the  whites,,  and  the  rind  of  a 
lemon  grated  very  fine ; put  a few  almond*  in  the  mortar  at  a 
time,  and  put  in  by  dtgrees  about  a tea-cupful  of  rofe-water  ; 
keep  throwing  in  the  fugar  ; when  you  have  done  the  almonds 
and  fugar  together  a little  at  a time  till  they  are  all  ufed  up, 
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then  put  it  into  your  pan  with  the  eggs ; beat  them  very  well 
together  : half  an  hour  will  bake  it ; it  muft  be  a light  brown. 

To  make  a Yam  Pudding. 

Take  a middling  white  yam  and  either  boil  or  roaft  it, 
then  pare  off  thefkin  and  pound  it  very  fine,  with  three  quarters 
of  a pound  of  butter,  half  a pound  of  fugar,  a little  mace,  cin- 
namon, and  twelve  eggs,  leaving  out  half  the  whites,  beat 
them  with  a little  rofe-vvater:  you  may  put  in  a little  citron 
cut  fmall  (if  you  like  it),  and  bake  it  nicely. 

A Vermicelli  Pudding. 

Boil  four  ounces  of  vermicelli  in  a pint  of  new  milk  till  i* 
is  foft,  with  a ftick  or  two  of  cinnamon,  then  put  in  half  a pint 
of  thick  cream,  a quarter  of  a pound  of  butter,  a quarter  of  a 
pound  of  fugar,  and  the  yolks  of  four  beaten  eggs  : bake  it  in 
an  earthen  difh  without  a pafte. 

A red  Sago  Pudding. 

Take  two  ounces  of  fago,  boil  it  in  water  with  a ftick  of 
cinnamon  till  it  be  quite  foft  and  thick,  let  it  ftand  till  quite 
cold;  in  the  meantime  grate  the  crumb  of  a halfpenny-loaf,  and 
pour  over  it  a large  glafs  of  red  wine,  chop  four  ounces  of  mar- 
row, and  half  a pound  of  fugar,  and  the  yolks  of  four  beaten 
eggs,  beat  them  'all  together  for  a quarter  of  an  hour,  lay  a 
puff-pafte  round  your  difh,  and  fend  it  to  the  oven  ; when  it 
comes  back,  ftick  it  over  with  blanched  almonds  cut  the  long 
way,  and  bits  of  citron  cut  the  fame  ; fend  it  to  table.  ^ 

To  make  a Spinage  Pudding. 

Take  a quarter  of  a peck  of  fpinage  picked  and  wafhed 
clean,  put  it  into  a fauce-pan  with  a little  fait,  cover  it  clofe, 
and  when  it  is  boiled  juft  tender,  throw  it  into  a fieve  to  drain  ; 
then  chop  it  with  a knife,  beat  up  fix  egg?,  mix  well  with  it 
half  a pint  of  cream  and  a ftale  roll  grated  fine,  a little  nut- 
meg, and  a quarter  of  a pound  of  melted  butter;  ftir  all  well 
together,  put  it  into  the  fauce-pan  you  boiled  the  fpinage,  and 
keep  ftirring  it  all  the  time  till  it  begins  to  thicken  ; then  wet 
and  flour  your  cloth  very  well,  tie  it  up,  and  boil  it  an  hour  : 
when  it  is  enough,  turn  it  into  your  difh,  pour  melteJ  butter 
over  it,  and  the  juice  of  a Seville  orange  (if  you  like  it)  ; as  to 
fugar,  you  may  add  or  let  it  alone,  juft  to  your  talie  : you  mav 
bake  it ; but  then  you  fhould  put  in  a quarter  of  a pound  of 
Jugar.  You  may  add  bifeuit  in  the  room  of  bread  (if  you* 
like  it  bettei). 
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made  plain  and  easy. 

To  make  a Quaking  Pudding. 

Take  a pint  of  good  cream,  fix  eggs,  but  half  the  whites, 
beat  them  well,  and  mix  with  the  cream  ; grate  a little  nut- 
meg in,  add  a little  fait,  and  a little  rofe-water  (if  it  be  agreer 
able)  3 grate  in  the  crumb  of  a halfpenny-roll,  or  a fpoonful  of 
flour,  firft  mixed  with  a little  of  the  cream,  or  a fpoonful  of  the 
flour  of  rice  (which  you  pleafe) ; butter  a cloth  well,  and  flour 
it,  then  put  in  your  mixture,  tie  it  not  too  clofe,  and  boil  it  half 
an  hour  faft : be  fure  the  water  boils  before  you  put  it  in. 

To  make  a Cream  Pudding. 

Take  a quart  of  cream,  boil  it  with  a blade  of  mace  and 
half  a nutmeg  grated,  let  it  cool  ; beat  up  eight  eggs  and  three 
whites,  ftrain  them  well,  mix  a fpoonful  of  flour  with  them, 
a quarter  of  a pound  of  almonds  blanched  and  beat  very  fine, 
with  a fpoonful  of  orange-flower  or  rofe-water,  mix  with  the 
eggs,  then  by  degrees  mix  in  the  cream,  beat  all  well  together, 
take  a thick  cloth,  wet  it  and  flour  it  well,  pour  in  your  fluff, 
tie  it  clofe,  and  boil  it  half  an  hour  : let  the  water  boil  all  the 
time  faft  ; when  it  is  done,  turn  it  into  your  difli,  pour  melted 
butter  over,  with  a little  fack,  and  throw  fine  fugar  all  over  it. 

To  make  a Prune  Pudding. 

Take  a quart  of  milk,  heat  fix  eggs,  half  the  whites,  with 
half  a pint  of  the  milk,  and  four  fpoonfuls  of  flour,  a little  fait, 
and  two  fpoonfuls  of  beaten  ginger  ; then  by  degrees  mix  in  all 
the  milk  and  a pound  of  prunes,  tie  it  in  a cloth,  boil  it  an 
hour,  melt  butter  and  pour  over  it.  Damfons  eat  well  done 
this  way  in  the  room  of  prunes. 

To  make  a Spoonful  Pudding. 

Take  a fpoonful  of  flour,  a fpoonful  of  cream  or  milk,  an 
egg,  a little  nutmeg,  ginger,  and  fait;  mix  all  together,  and 
boil  it  in  a little  wooden  difti  half  an  hour.  You  may  add  a few 
currants. 

To  make  a Lemon  Tower  or  Pudding. 

Grate  the  outward  rind  of  three  lemons  ; take  three 
quarters  of  a pound  of  fugar,  and  the  fame  of  butter,  the  yolks 
of  eight  eggs,  beat  them  in  a marble  mortar  at  lead:  an  hour, 
then  lay  a thin  rich  cruft  in  the  bottom  of  the  difli  you  bake  it 
in,  as  you  may  fomething  alfo  over  it:  three  quarters  of  an  hour 
will  bake  it.  Make  an  orange  pudding  the  fame  way,  but  pare 
the  rinds,  and  boil  them  firft  in  feveral  waters  till  the  bitter- 
nefs  is  boiled  out, 
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To  make  Yeafl  Dumplings. 

First  make  a light  dough  as  for  bread,  with  flour,  wafer, 
fait,  and  yeafl,  cover  with  a cloth,  and  fet  it  before  the  fire  for 
half  an  hour;  then  have  a fauce-pan  of  water  on  the  fire,  and 
when  it  boils  take  the  dough  and  make  it  into  little  round 
balls,  as  big  as  a large  hen’s  egg  ; then  flat  them  with  your 
hand,  and  put  them  into  the  boiling  water  ; a few  minutes  boils 
them  ; take  great  care  they  do  not  fall  to  the  bottom  of  the 
pot  or  fauce  pan,  for  then  they  will  be  heavy  ; and  be  fure  to 
keep  the  water  boiling  all  the  time  : when  they  are  enough 
take  them  up  (which  they  will  he  in  ten  minutes  or  lefs),  lay 
them  in  your  difh,  and  have  melted  butter  in  a cup.  As  good 
a way  as  any  to  fave  trouble,  is  to  fend  to  the  baker’s  for  half 
a quartern  of  dough  (which  will  make  a great  many),  and  then 
you  have  only  the  trouble  of  boiling  it. 

To  make  Norfolk  Dumplings. 

Mix  a good  thick  batter,  as  for  pancakes  ; take  half  a pint 
of  milk,  two  eggs,  a little  fait,  and  make  it  into  a batter  with 
flour  ; have  ready  a clean  fauce-pan  of  water  boiling,  into 
which  drop  this  batter ; be  fure  the  water  boils  faft,  and  two 
or  three  minutes  will  boil  them  ; then  throw  them  into  a fieve 
to  drain  the  water  away  ; then  turn  them  into  a difh,  and  ft i r a 
lump  of  frefh  butter  into  them  ; eat  them  hot,  and  they  are  very 
good. 

To  make  Hard  Dumplings. 

Mix  flpur  and  water  with  a little  fait,  like  a pafte,  roll  them 
in  balls  as  big  as  a turkey’s  egg,  roll  them  in  a little  flour,  have 
the  water  boiling,  throw  them  in-the  water,  and  half  an  hour 
will  boil  them  : they  are  beft  boiled  with  a good  piece  of  beef. 
You  may  add  for  change  a few  currants;  have  melted  but- 
ter in  a cup. 

Another  Way  to  make  Hard  Dumplings. 

Rub  into  your  flour  firfl  a good  piece  of  butter,  then  make 
it  like  a cruft  for  a pie  ; make  them  up,  and  boil  them  as 
above. 

To  make  Apple  Dumplings . 

' Make  a good  puft-pafte,  pare  fome  large  apples,  cut  them 
in  quarters,  and  take  out  the  cores  very  nicely  ; take  a piece 
of  cruft,  and  roll  it  round  enough  for  One  apple;  if  they  are 
big,  they  will  not  look  pretty  ; fo  roll  the  cruft  round  each 
apple,  and  make  them  round  like  a ball,  with  a little  flour  in 
your  hand  ; have  a pot  of  water  boiling,  take  a clean  cloth,  dip 
it  in  the  water  and  fh.rke  flour  over  it;  tie  each  dumpling 
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by  itfelf,  and  put  them  in  the  water  boiling,  which  keep  boil- 
ing all  the  time  ; and  if  your  cruft  is  light  and  good,  and  the 
apples  not  too  large,  half  an  hour  will  boil  them;  but  if  the 
apples  be  large,  they  will  take  an  hour’s  boiling;  when  they 
are  enough,  take  them  up  and  lay  them  in  a difh  ; throw  fine 
fugar  all  over  them,  and  fend  them  to  table  ; have  good  frefli 
butter  melted  in  a cup,  and  fine  beaten  fugar  in  a faucer. 

Another  Way  to  make  Apple  Dumplings . 

Make  a good  puff- pa  He  cruft,  roll  it  out  a little  thicker  than 
a crown-piece,  pare  fome  large  apples  and  core  them  with  an 
apple- fcoop;  fill  the  hole  with  beaten  cinnamon,  coarfe  or  fine 
fugar,  and  lemon- peel  Aired  fine,  and  roll  every  apple  in  a piece 
of  this  pafte,  tie  them  clofe  in  a cloth  feparate,  boil  them  an 
hour,  cut  a little  piece  of  the  top  off,  pour  in  fome  melted 
burter,  and  lay  on  your  piece  of  cruft  again  ; lay  them  in  a difh, 
and  throw  fins  fugar  all  over. 

To  make  Rafpberry  Dumplings. 

Make  a good  cold  pafte,  roll  it  a quarter  of  an  inch  thick^, 
and  fpread  over  it  rafpberry-jam  to  your  own  liking,  roll  it  up 
and  boil  it  in  a cloth  one  hour  at  leaft  ; take  it  up  and  cut  it 
in  five  flices,  and  lay  one  in  the  middle  and  the  other  four  round 
it ; pour  a little  good  melted  butter  in  the  difii,  and  grate  fine 
fugar  round  the  edge  of  the  difh.  It  is  proper  for  a corner  or 
fide  for  dinner. 

Citron  Puddings. 

Take  half  a pint  of  cream,  mix  in  it  a fpoonful  of  fine 
flour,  two  ounces  of  fugar,  a little  grated  nutmeg,  and  the  yolks 
of  three  eggs  beat  well,  put  it  in  tea-cups,  and  ftick  two  ounces 
of  citron  cut  very  thin  in  it;  bake  them  in  a quick  oven,  and 
turn  them  out  on  a difh. 

To  make  a Cbeefe-Curd  Florendine . 

Take  two  pounds  of  cheefe-curd,  break  it  all  to  pieces  with 
your  hand,  a pound  of  blanched  almonds  finely  pounded,  with 
a little  rofe- water,  half  a pound  of  currants  clean  wafhed  and 
picked,  a little  fugar  to  your  palate,  fome  ftewed  fpinage  cut 
(mail  ; mix  all  well  together,  lay  a puff-palle  in  a difh,  put  in 
your  ingredients,  cover  it  W'th  a thin  cruft  rolled  and  laid 
acrofs,  and  bake  it  in  a moderate  oven  half  an  hour  : as  to  the 
top-cruft  lay  it  in  what  (hapeyou  pleafe,  either  rolled  or  marked 
with  an  iron  on  purpofe,  1 

A Florendine  of  Oranges  or  Apples. 

Get  half  a dozen  of  Seville  oranges,  fave  the  juice,  take 
out  the  pulp,  lay  them  in  water  twenty-four  hours,  fhift  them 
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three  or  four  times,  then  boil  them  in  three  or  four  waters,  then 
drain  them  from  the  water,  put  them  in  a pound  of  fugar,  and 
their  juice,  boil  them  to  a fyrup,  take  great  care  they  do  not 
flick  to  the  pan  you  do  them  in,  and  fet  them  by  for  ufe  j when 
you  ufe  them  lay  a puff-pafte  all  over  the  difh,  boil  ten  pip- 
pins,  pared,  quartered,  and  cored,  in  a little  water  and  fugar, 
and  flice  two  of  the  oranges  and  mix  with  the  pippins  in  the 
difh  ; bake  it  in  a flow  oven  with  a crufl  as  above  : or  juft  bake 
the  cruft',  add  lay  in  the  ingredients. 

To  make  an  Artichoke  Pie, 

Boil  twelve  artichokes,  take  off  all  the  leaves  and  chokes, 
take  the  bottoms  clear  from  the  ftalk,  make  a good  puff  pafte 
cruft,  and  lay  a quarter  of  a pound  of  good  frefh  butter  all 
over  the  bottom  of  your  pie  ; then  lay  a row  of  artichokes, 
ftrew  a little  pepper,  fait,  and  beaten  mace  over  them  •,  then  an- 
other row,  and  ftrew  the  reft  of  your  fpice  over  them  ; put  in 
a quarter  of  a pound  more  of  butter  in  little  bits,  take  half  an 
ounce  of  truffles  and  morels,  boil  them  in  a quarter  of  a pint 
of  water,  pour  the  water  into  the  pie,  cut  the  truffles  and  mo- 
rels very  frhall,  throw  all  over  the  pie  ; then  have  ready  twelve 
eggs  boiled  hard,  take  only  the  hard  yolks,  lay  them  all  over 
the  pie,  pour  in  a o 111  of  white  wine,  cover  your  pie,  and  bake 
it:  when  the  cruft  is  done,  the  pie  is  enough:  four  large 
blades  of  mace  and  twelve  pepper-corns  well  beat  will  do, 
with  a tea-fpoonful  of  fait. 

To  make  a facet  Egg  Pie. 

MaIce  a good  cruft,  cover  your  difh  with  it,  then  have 
ready  twelve  eggs  boiled  hard,  cut  them  in  flices  and  lay  them 
in  your  pie,  throw  half  a pound  of  currants  clean  wafhed  and 
picked  all  over  the  eggs,  then  beat  up  four  eggs  well  mixed 
with  half  a pint  of  white  wine,  grate  in  a fmall  nutmeg,  and 
make  it  pretty  fweet  with  fugar.  You  are  to  mind  to  lay  a 
quarter  of  a pound  of  butter  between  the  eggs,  then  pour  in 
your  wine  and  eggs  and  cover  your  pie  ; bake  it  half  an  hour, 
or  till  the  cruft  is  done. 

To  make  a Potatoe  Pie. 

Boil  three  pounds  of  potatoes,  peel  them,  make  a good 
Cruft  and  lay  in  your  difh  ; lay  at  the  bottom  half  a pound  of 
butter,  then  lay  in  your  potatoes,  throw  all  over  them  firft  three 
tea-fpoonfuls  of  fait  and  a fmall  nutmeg  grated,  next  fix  eggs 
boiled  hard  and  chopped  fine,  then  a tea-fpoonful  of  pepper 
and  half  a pint  of  white  wine  ; cover  your  pie,  and  bake  it  half 
211  hour,  or  till  the  cruft  is  enough. 
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To  make  an  Onion  Pie. 

Wash  and  pare  Tome  potatoes  and  cut  them  in  flices,  peel 
fome  onions,  cut  them  in  flices,  pare  lotne  apples  and  flice  them, 
make  a good  cruft,  cover  your  difh,  lay  a quarter  of  a pound 
cf  butter  all  over,  take  a quarter  of  an  ounce  of  mace  beat  fine, 
a nutmeg  grated,  a tea-fpoonful  of  beaten  pepper,  three  tea- 
fpoonfuls  of  fait;  mix  all  together,  ftrew  fome  over  the  butter, 
lay  a layer  of  potatoes,  a layer  of  onions,  a layer  of  apples,  and 
a layer  of  eggs,  and  fo  on  till  you  have  filled  your  pie,  ftrew- 
ing  a little  of  the  feafoning  between  each  layer,  and  a quarter 
of  a pound  of  butter  in  bits,  and  fix  Ipoonfuls  of  water;  clofe 
your  pie,  and  bake  it  an  hour  and  a half.  A pound  bf  pota- 
toes, a pound  of  onions,  a pound  of  apples,  and  twelve  eggs 
will  do. 

To  make  an  Orangcodo  Pit, 

Make  a good  cruft,  lay  it  over  your  difh,  take  two  oranges, 
boil  them  with  two  lemons  till  tender,  in  four  or  five  quarts  of 
water ; in  the  laft  water  (of  which  there  muft  be  about  a pint), 
add  a pound  of  loaf  fugar,  boil  if,  take  them  out  and  flice  them 
into  your  pie  ; then  pare  twelve  pippins,  core  them,  and  give 
them  one  boil  in  the  fyrup;  lay  them  all  over  the  orange  and 
lemon,  pour  in  the  fyrup,  and  pour  on  them  fome  orangeado 
fyrup  ; cover'  your  pie,  and  bake  it  in  a flow  oven  half  an 
hour. 

To  make  a Vegetable  Pie. 

Take  cauliflowers  broken  into  neat  pieces,  white  cabbage 
cut  into  fmal!  quantities,  a few  heads  of  celery  neatly  cut,  a few 
fmail  onions  and  potatoes  peeled,  and  fome  endive  (if  white 
and  not  bitter)  ; boil  thefe  feparately  in  milk  and  water,  drain 
and  keep  them  hot;  raife  the  walls  cf  your  pie  ; fill  it  with 
fomething  to  fupport  it,  and  lay  on  the  lid,  bake  it  fufficiently  to 
ftand,  but  not  quite  enough  ; take  off  the  ltd,  lay  in  the  vege- 
tables neatly  in  rows  thus — a row  of  cauliflower,  a row  of 
onions,  &c.  add  Cayenne,  fair,  and  beaten  mace  as  you  go  on, 
then  put  on  your  lid  again  ; bake  your  pie  half  an  hour'mcvej 
take  care  not  to  burn  it;  have  ready  good  fricaffee  fauce,  take 
off  the  lid,  pour  over  it  the  fauce,  and  ferve  it  up  without  the 
lid. 

To  make  a Slirret  Pic. 

Tak-e  your  fkirrets  and  boil  them  tender,  peel  them,  flice 
them,  fill  your  p,e,  and  take  to  half  a pint  of  cream  the  yolk  of 
an  egg,  beat  fine  with  a little  nutmeg,  a little  beaten  mace,  and 
a little  fait  ; beat  all  together  wel),  with  a quarter  of  a pound  of 
frdh  butter  melted,  then  pour  in  as  much  as  your  difh  will 
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hqld,  put  on  the  top-cruft  and  bake  it  half  an  hour.  You  may 
put  in  fome  hard  yolks  of  eggs;  if  you  cannot  get  cream,  put 
in  milk,  but  cream  is  belt  : about  two  pounds  of  the  root 
will  do. 

To  make  an  'Apple  Pie. 

M AKE  a good  pufF-p'aftc  cruft,  lay  fome  round  the  Tides  of 
the  difh,  pare  and  quarter  your  apples  and  take  out  the  cores, 
lay  a row  of  apples  thick,  throw  in  half  the  fugar  you  defign 
for  your  pie,  mince  a little  lemon-peel  fine,  throw  over,  and 
fqueeze  a little  lemon  over  them,  then  a few  cloves,  here  and 
there  one,  then  the  reft  of  your  apples  and  the  reft  of  your  fu- 
gar ; you  muft  fweeten  to  your  palate,  and  fqueeze  a little 
more  lemon  ; boil  the  peeling  of  the  apples  and  the  cores  in 
Tome  fair  water  with  a blade  of  mace,  till  it  is  very  good  ; ftrain 
it,  and  boil  the  fyrup  with  a little  fugar  till  there  is  but  very 
little  and  good,  pour  it  into  your  pie,  put  on  your  upper  cruft 
and  bake  it.  You  may  put  in  a little  quince  or  maimalade  (if 
you  pleafe). 

Thus  make  a pear  pie,  but  do  not  put  in  any  quince.  You 
may  butter  them  when  they  come  out  of  the  oven:  or  beat  up 
the  yolks  of  two  eggs  and  half  a pint  of  cream  with  a little 
nutmeg,  fweetened  with  fugar  ; put  it  over  a flow  fire  and  keep 
ftiriing  it  till  it  juft  boils  up,  take  off  the  lid  and  pour  in  the 
cream  ; cut  the  cruft  in  little  three  corner  pieces,  flick  about 
the  pie,  and  fend  it  to  table  cold. 

Green  Codling  Pie. 

Take  fome  green  codlings  and  put  them  in  a clean  pan 
with  fpring-water  ; lay  vine  or  cabbage  leaves  over  them,  and 
wrap  a cloth  over  and  round  the  pan  to  keep  in  the  fleam  ; 
as  foon  as  you  think  they  are  foft  take  the  lkins  off,  put  them 
in  the  fame  water  with  the  leaves  over  them,  hang  them  a good 
diftance  from  the  fire  to  green  ; and  as  foon  as  you  fee  them  of 
a fine  green,  take  them  out  of  the  water  and  put  them  in  a 
deep  difh,  and  fweeten  them  with  fugar,  and  flrew  a little  le- 
mon-peel fared  fine  over,  put  a lid  of  pufT-pafte  over  them  and 
bake  it;  when  it  is  baked,  cut  the  lid  off,  and  cut  it  into 
three-corner  pieces  and  put  them  round  your  pie,  with  one 
corner  uppermoft  ; let  it  ftand  till  it  is  cold,  and  then  make  the 
following  cream  : boil  a pint  of  cream  or  milk,  beat  up  the 
yolks  of  four  eggs,  fweeten  it  with  fine  fugar,  mix  all  well  to- 
gether and  put  it  over  the  fire  till  it  is  thick  and  fmooth  ; but 
be  fare  vou  do  not  let  it  boil,  for  that  will  curdle  it,  and  put 
it  over  your  codlings ; or  you  may  put  clouted  cream  (if  you 
like  it  beftj  and  fend  it  to  table  cold. 
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To  make  a Cherry  Pie. 

Make  a good  cruft,  lay  a little  round  the  Tides  of  your  difti, 
throw  fugar  at  the  bottom,  and  lay  in  your  fruit  and  lugar  at 
top.  A few  red  currants  do  well  with  them;  put  on  your  lid, 
and  bake  in  a flack  oven. 

Make  a plum  pie  the  fame  way,  and  a goofeberry  pie.  If 
you  would  have  it  red,  let  it  ftaod  a good  while  in  the  oven 
after  the  bread  is  drawn.  A cuftard  is  very  good  with  the 
goofeberry  pie. 

. To  make  a Salt  Fifh  Pie. 

Get  a fide  of  fait  fifh,  lay  it  in  wa  er  all  night,  next  morn- 
ing put  it  over  the  fire  in  a pan  of  water  till  it  is  tender, 
drain  it  and  lay  it  on  the  dreffer,  take  off  all  the  fkin,  and  pick 
the  meat  clean  from  the  bones,  mince  it  fmall,  then  take  the 
crumb  of  two  French  rolls  cut  in  flices,  and  boil  it  up  with  a 
quart  of  new  milk,  break  your  bread  very  fine  with  a fpoon, 
put  to  it  your  minced  fait  fifh,  a pound  of  melted  butter,  two 
fpoonfuls  of  minced  parfley,  half  a nutmeg  grated,  a little 
beaten  pepper,  and  three  tea-fpoonfuls  of  muftard  ; mix  all 
well  together,  make  a good  cruft  and  lay  all  over  your  difh, 
and  cover  it  .up  : bake  it  an  hour. 

To  make  a Carp  Pie. 

Take  a large  carp,  fcale,  wafh,  and  gut  it  clean;  take  an 
eel,  boil  it  juft  a little  tender,  pick  off  all  the  meat,  and  mince 
it  fine  with  an  equal  quantity  of  crumbs  of  bread,  a few  fweet 
herbs,  a lemon-peel  cut  fine,  a little  pepper,  fait,  and  grated 
nutmeg,  an  anchovy,  half  a pint  of  oyfters  parboiled  and  chop- 
ped fine,  the  yolks  of  three  hard  eggs  cut  fmall,  roll  it  up  with 
a quarter  of  a pound  of  butter,  and  fill  the  belly  of  the  carp  ; 
make  a good  cruft,  cover  the  difh,  and  lay  in  your  carp  ; fave 
the  liquor  you  boil  your  eel  in,  put  in  the  eel  bones,  boil  them 
with  a little  mace,  whole  pepper,  an  onion,  fome  fweet  herbs, 
and  an  anchovy  ; boil  it  till  there  is  about  half  a pint,  ftrain  it, 
add  to  it  a quarter  of  a pint  of  white  wine,  and  a lump  of  but- 
ter as  big  as  a hen’s  egg,  mixed  in  a very  little  flour ; boil  it  up, 
and  pour  into  your  pie  ; put  on  the  lid,  and  bake  it  an  hour 
in  a quick  oven.  If  there  be  any  force-meat  left  after  filling 
the  belly,  make  balls  of  it,  and  put  into  the  pie;  if  you  have 
not  liquor  enough,  boil  a few  fmall  eels  to  make  enough  to 
fill  your  difti. 

To  make  a Ssal  Pie. 

Make  a good  cruft,  cover  your  difti,  boil  two  pounds  of 
€els  tender,  pick  aft  the  flefn  clean  from  the  bones ; throw  the 
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bones  into  the  liquor  you  boil  the  eels  in,  with  a li'ttle  mate 
and  fait,  till  it  is  very  good,  and  about  a quarter  of  a pint,  then 
flrairi  it ; in  the  meantime  cut  the  fhell  of  your  eel. fine,  with 
a little  lemon- peel  fhred  fine,  a little  fait,  pepper,  and  nutmeg, 
a few  crumbs  of  bread,  chopped  patfley,  and  an  anchovy  ; melt 
a quarter  of  a pound  of  butter  and  rnix  with  it,  then  lay  it  in 
the  d ifh,  cut  the  fkfh  off  a pair  of  large  foals,  or  three  pair  of 
very  fmall  ones,  clean  from  the  bones  and  fins,  lay  it  on  the 
force-meat,  and  pour  in  the  broth  of  the  eels  you  boiled  ; put 
the  lid  of  the  pie  on,  and  bake  it.  You  fliould  boil  the  bones 
of  the  foals  with  the  eel  bones,  to  make  it  good  ; if  you  boil 
the  foal  bones  with  one  or  two  little  eels,  without  the  force- 
meat, your  pie  will  be  very  good,  And  thus  you  may  do  a 
turbot. 

To  wake  an  Eel  Pie. 

Make  a good  cruft  ; clean,  gut,  and  wafh  your  eels  very 
well,  then  cut  them  in  pieces  half  as  long  as  your  finger;  fea- 
ion  them  with  pepper,  fait,  and  a little  beaten  mace  to  your 
palate,  either  high  or  low  ; fill  your  difh  with  eel*,  and  put  as 
much  water  as  the  difh  will  hold  ; put  on  your  cover,  and 
bake  them  well. 

To  make  a Flounder  Pie. 

Gut  fome  flounders,  walh  them  clean,  dry  them  in  a cloth, 
juft  boil  them,  cut  off  the  meat  clean  from  the  bones,  Jay  a 
good  cruft  over  the  difh,  and  lay  a little  frtlh  butter  at  the 
bottom,  and  on  that  the  fifb  ; feafon  with  pepper  and  fait  to 
your  mind;  boil  the  bones  in  the  water  your  fifh  was  boiled 
in,  with  a little  bit  of  horfe-radifh,  3 little  patfley,  a very  little 
bit  of  lemon-peel,  and  a cruft  of  bread  ; boil  it  till  there  is  juft 
enough  of  liquor  for  the  pie,  then  ftrain  it,  and  put  it  into  your 
pie;  put  on  the  top-cruft,  and  bake  it. 

To  make  a Herring  Pie. 

Scale,  gut,  and  Wjfh  them  very  clean,  cut  off  the  heads, 
fins,  and  tails;  make  a good  cruft,  cover  your  difh,  then  fea- 
fon your  herrings  with  beaten  mace,  pepper,  and  fait ; put  a 
little  butter  in  the  bottom  of  your  difh,  then  a row  of  herrings, 
pare  fome  apples  and  cut  them  in  thin  flices  all  over,  then 
peel  fome  onions  and  cut  them  in  flices  all  over  thick,  lay  a 
little  butter  on  the  top,  put  in  a little  water,  lay  on  the  lid, 
and  bake  it  well. 

To  make  a Salmon  Pie. 

Make  a good  cruft,  cleanfe  a piece  of  falmon  well,  feafon 
it  with  lair,  mace,  and  nutmeg,  lay  a piece  of  butter  at  the 
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bottom  of  the  difh,  and  lay  your  falmon  in;  melt  buter  ac- 
cording to  your  pie;  take  a lobfter,  boil  it,  pick  out  all  the 
flelh,  chop  it  fmall,  bruife  the  body,  mix  it  well  with  the  but- 
ter, which  muft  be  very  good  ; pour  it  over  your  falmon,  put 
on  the  lid,  and  bake  it  well. 

To  make  a Lobfter  Pi(. 

Take  two  or  three  lobfters  and  boil  them  $ take  the 
meat  out  of  the  tails  whole,  cut  them  in  four  pieces,  long- 
ways ; take  out  the  fpawn  and  the  meat  of  the  clavy?}  beat  it 
well  in  a mortar  ; feafon  it  with  pepper,  fait,  twp  fpoonfuls 
of  vinegar,  and  a little  anchovy  liquor  ; melt  half  a pound  of 
frefh  butter,  {fir  all  together  with  the  crumbs  of  a halfpenny 
roll  rubbed  through  a fine  cullender,  and  the  yolks  of  two 
eggs;  put  a fine  pufF-pafte  over  your  difh,  lay  in  your  tails, 
and  the  reft  of  the  meat  over  them  ; put  on  your  cover,  and 
bake  it  in  a flow  oven. 

To  make  a Mufcle  Pie, 

Make  a good  cruft,  lay  it  all  over  the  difh,  wafn  your  mufcles 
clean  in  feveral  waters,  then  put  them  in  a deep  ftew-pan,  co- 
ver them  and  let  them  (few  till  they  are  open,  pick  them  out, 
and  fee  there  be  no  crabs  under  the  tongue;  put  them  in  a 
fauce-pan  with  tvyo  or  three  blades  of  mace,  {train  liquor  juft 
enough  to  cover  them,  a good  piece  of  butter,  and  a few  crumbs 
of  bread  ; flew,  them  a few  minutes,  fill  your  pie,  put  on  the 
lid,  and  bake  it  half  an  hour.  So  you  make  an  oyfter  pie  ; al- 
ways let  your  fifh  be  cold  before  you  put  on  the  lid,  or  it  wilj 
fpoil  the  cruft, 

To  make  Lent  Mince- Pies. 

Six  eggs  boiled  hard  and  chopped  fine,  twelve  pippins  pared 
and  chopped  fmall,  a pound  of  raifins  of  the  fun  ftoned  and 
chopped  fine,  a pound  of  currants  waflied,  picked,  and  rubbed 
clean,  a large  fpoonful  of  fugar  beat  fine,  an  ounce  of  citron, 
an  ounce  of  candied  orange,  both  cut  fine,  a quarter  of  an 
ounce  of  mace  and  cloves  and  a little  nutmeg  beat  fine  ; mix 
all  together  with  a gill  of  brandy  and  a gill  of  lack  ; make  your 
cruft  good,  and  bake  it  in  a flack  oven  : when  you  make  your 
pie,  fqueeze  in  the  juice  of  a Seville  orange. 

Fifth  Pajiies  the  Italian  IVay. 

Take  fome  flour  and  knead  it  with  oil ; take  a fliceof  fal- 
mon, feafon  it  with  pepper  and  fait,  and  dip  into  fweet  oil  ; 
chop  an  cnion  and  parfley  fine  and  ftrew  over  it ; lay  it  in  the 
pafte,  and  double  it  up  in  the  fhape  of  a fl  ee  of  falmon  ; take 
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a piece  of  white  paper,  oil  it  and  lay  under  the  pafty,  and 
bake  it  : it  is  beft  cold,  and  will  keep  a month. 

Mackarel  done  the  lame  way,  head  and  tail  together  folded 
in  a pally,  cats  fine. 

To  ron/1  a Pound  of  Butter. 

Lay  it  in  fait  and  waier  two  or  three  hours,  then  fpit  it  and 
rub  it  all  over  with  crumbs  of  bread,  with  a little  grated  nut- 
meg, lay  it  to  the  fire,  and,  as  it  roafts,  bafte  it  with  the  yolks 
of  two  eggs  and  then  with  crumbs  of  bread  all  the  time  it  is 
roafling;  but  have  ready  a pint  of  oylters  flewed  in  their  own 
liquor,  and  lay  in  the  difh  under  the  butter;  when  the  bread 
has  foaked  up  all  the  butter,  brown  the  outfide,  and  lay  it  on 
your  oyfters.  Your  fite  muft  be  very  flow. 


CHAP.  XV. 

DIRECTIONS  for  the  SICK. 


[I  do  not  pretend  to  meddle  here  in  the  Phyfical  Way  ; but  a 
few  Directions  for  the  Cook,  or  Nurfe,  I prefume,  will  not 
be  improper,  to  make  fuch  a Diet,  &c.  as  the  Doctor  fhali 
order.  ] , • 


To  make  Mutton  Broth. 

/"|MAKE  a pound  of  loin  of  mutton,  take  off  the  fat,  put  to 
it  one  quart  of  water,  let  it  boil  and  fleim  it  well ; then  put 
in  a good,  piece  of  upper- cruft  of  bread,  and  one  large  blade  of 
mace  ; cover  it  elofe  and  let  it  boil  flowly  an  hour  ; do  not 
ftir  it,  but  pour  the  broth  clear  off ; feafon  it  with  a little  fait, 
and  the  mutton  will  be  fit  to  eat.  If  you  boil  turnips,  do  not 
boil  them  in  the  broth,  but  by  themfelves  in  another  fauce-pan. 


To  boil  a Scrag  of  Veal. 

Set  on  the  ferag  in  a clean  fauce-pan;  to  each  pound  of 
veal  put  a quart  of  water,  fkim  it  very  clean,  then  put  in  a 
good  piece  of  upper-cruft,  a blade  of  mace  to  each  pound,  and 
a little  parfley  tied  with  a thread  ; cover  it  elofe;  then  let  it 
boil  very  foftly  two  hours,  and  both  broth  and  meat  will  be 
fit  to  eat. 

To  make  Beef  or  Mutton  Broth  for  very  weak  People,  who  take 
but  little  Nouri/hmcnt. 

Take  a pound  of  beef  or  mutton,  or  both  together;  to  a 
pound  put  two  quarts  of  water,  fit  ft  fkin  the  meat  and  take  off 
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the  fat ; then  cut  it  into  little  pieces,  and  boil  it  till  it  comes  to 
a quarter  of  a pint;  feafon  it  with  a very  little  corn  of  fait, 
fkim  off  all  the  fat,  and  give  a fpoonful  of  this  broth  at  a time; 
to  very  weak  people  half  a fpoonful  is  enough  ; to  fome  a tea- 
fpoonful  at  a time  ; and  to  others  a tea-cupful  ; there  is  greater 
nourifhment  from  this  than  any  thing  elfe. 

To  make  Beef- Drink , which  is  ordered  for  weak  People. 

Take  a pound  of  lean  beef,  then  take  off  all  the  fat  and 
fkin,  cut  it  into  pieces,  put  it  into  a gallon  ot  water  with  the 
under-cruft  of  a penny  loaf,  and  a very  little  fait ; Jet  it  boil 
till  it  comes  to  two  quarts,  then  drain  it  off;  and  it  is  a very 
hearty  drink. 

To  make  Beef  Tea. 

Take  a pound  of  lean  beef  ana  cut  it  very  fine,  pour  a pint 
of  boiling  water  over  it  and  put  it  on  the  fire  to  raife  the  fcum  ; 
(kim  it  clean,  ftrain  it  off  and  let  it  fettle;  pour  it  clear  from 
the  fettling,  and  then  it  is  fit  for  ufe. 

To  make  Pork  Broth. 

Take  two  pounds  of  young  pork,  then  take  off  the  fkin 
and  fat,  boil  it  in  a gallon  of  water  with  a turnip,  and  a very 
little  corn  of  fait  ; le  it  boil  till  it  comes  to  two  quarts,  ftrain 
it  off  and  let  it  ftand  till  cold  ; take  off  the  fat,  then  leave  the 
fettling  at  the  bottom  of  the  pan,  and  drink  half  a pint  in  the 
morning  fading,  an  hour  before  breakfaft  ; and  noon,  if  the 
ftomach  will  bear  it. 


To  boil  a Chicken. 

Let  your  fauce-pan  be  very  clean  and  nice;  when  the  water 
boils  put  in  your  chicken,  which  muft  be  very  nicely  picked 
and  clean,  and  laid  in  cold  water  a quarter  of  an  hour  before  it 
is  boiled  ; then  take  it  out  of  the  water  boiling,  and  lay  it  in  a 
pewter  d i fh  ; fave  all  the  liquor  that  runs  from  it  in  the  dilh  ; 
cut  Op  your  chicken  all  in  joints  in  the  difh  ; then  bruil’e  the 
liver  very  fine,  add  a little  boiled  parftey  chopped  fine,  a very 
little  fait,  and  a little  grated  nutmeg  ; mix  it  all  well  together 
with  two  fpoonfuls  of  the  liquor  of  the  fowl,  and  pour  it  into 
the  difh  with  the  reft  of  the  liquor  in  the  difh  ; if  there  is  not 
liquor  enough,  take  two  or  three  fpoonfuls  of  the  liquor  it  was 
boiled  in,  clap  another  difh  over  it  ; then  fet  it  over  a chafing- 
difh  of  hot  coals  five  or  fix  minutes,  and  carry  it  to  table  hot 
with  the  cover  on.  This  is  better  than  butter,  and  lighter  for 
the  ftomach,  though  fome  choofe  ic  only  with  the  liquor,  and 
no  paifley  nor  liver,  and  that  is  according  to  different  palates  : 
if  it  is  for  a very  weak  pet fon,  take  off  the  fkin  of  the  chicken 
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before  you  fet  it  on  the  chafing-difh.  If  you  roaft  it,  make 
nothing  but  bread  fauce,  and  that  is  lighter  than  any  fauce  you 
can  make  for  a weak  ftomach. 

1 hus  you  may  drtfs  a rabbit,  only  bruife  but  a little  piece  of 
the  liver. 

To  boil  Pigeons. 

Let  your  pigeons  be  cleaned,  wafhed,  drawn,  and  fkinned  j 
boil  them  in  milk  and  water  ten  minutes,  and  pour  over  them 
fauce  made  thus  : take  the  livers  parboiled  and  bruife  them  fine, 
with  as  much  parfley  boiled  and  chopped  fine;  melt  fomc 
butter,  mix  a little  with  the  liver  and  parlley  firil,  then  mix  all 
together,  and  pour  over  the  pigeons. 

To  boil  a Partridge , or  any  other  Wild  Fowl. 

When  your  water  boiis  put  in  your  partridge,  let  it  boil 
ten  minutes;  then  take  it  up  into  a pewter  plate,  and  cut  it 
in  two,  laying  the  infides  next  the  plate,  and  have  ready  fome 
bread-fauce  made  thus  : take  the  crumb  of  a halfpenny  roll,  or 
thereabouts,  and  boil  it  in  half  a pint  of  water,  with  a blade 
of  mace  ; let  it  boil  two  or  three  minutes,  pour  away  moil  of 
the  water  ; then  beat  it  up  with  a little  piece  of  nice  butter,  a 
little  fait,  and  pour  it  over  your  partridge  ; clap  a cover  over  it, 
then  fet  it  over  a chafing-difh  of  coals  four  or  five  minutes,  and 
fend  it  away  hot,  covered  clofe. 

Thus  you  may  drefs  any  fort  of  wild  fowl,  only  boiling  it 
more  or  Iefs  according  to  the  bignefs.  Ducks,  take  off  the 
Ikins  before  you  pour  the  bread-fauce  over  them  ; and  if  you 
roaft  them,  lay  bread-  fauce  under  them  : it  is  lighter  than  gravy 
for  weak  ftomachs. 

To  boil  a Plaice  or  Flounder. 

Let  your  water  boil,  throw  fome  fait  in  ; then  put  in  your 
fifli ; boil  it  till  you  think  it  is  enough,  and  take  it  out  of  the 
water  in  a flice  to  drain  ; take  two  fpoonfuls  of  t he  liquor,  with 
a little  fait,  a little  grated  nutmeg  ; then  beat  up  the  yolk  of 
an  egg  very  well  with  the  liquor,  and  ftir  in  the  egg;  beat  it 
well  together,  with  a knife  carefully  flice  away  all  the  little 
bones  round  the  fifh,  pour  the  fauce  over  it ; then  let  it  over  a 
chafing-difh  of  coals  for  a minute,  and  fend  it  hot  away  : or  in 
the  room  of  (his  fauce,  add  melted  butter  in  a cup. 

To  mince  Veal  or  Chicken  for  the  Siek,  or  weak  People. 
Mince  a chicken,  or  fome  veal,  very  fine,  take  off  the  fkin ; 
juft  boil  as  much  water  as  will  moiften  it,  and  no  more,  with  a 
very  little  fait,  grate  a very  little  nutmeg  ; then  throw  a little 
flour  over  it,  and  when  the  water  boils  put  in  the  meat;  keep 
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ftiakitv*  it  about  over  the  fire  a minute;  then  have  ready  two 
or  three  very  thin  fippets,  toafted  nice  and  brown,  laid  in  the 
plate,  and  pour  the  mince- meat  over  it. 

To  pull  a Chicken  for  the  Sick. 

You  mud  take  as  much  coid  chicken  as  you  think  proper, 
take  off  the  (kin,  and  pull  the  meat  into  little  bits  as  thick  as  a 
quill  ; then  take  the  bones,  boil  them  with  a little  fait  till  they 
are  i>ood,  ftrain  it,  then  take  a fpoonful  of  the  iiquor,  a fpoon- 
ful  of  milk,  a little  bit  of  butter  as  big  as  a large  nutmeg 
rolled  in  flour,  a little  chopped  patfley  as  much  as  will  lie  on 
a fixpence,  and  a little  fait,  if  wanted,  (this  will  be  enough  for 
half  a fmall  chicken,)  put  ail  together  into  the  fauce-pan,  then 
keep  (baking  it  till  it  is  thick,  and  pour  it  into  a hot  plate. 

To  make  Chicken  Broth. 

You  muft  take  an  old  cock,  or  large  fowl,  flay  it,  then  pick 
off  all  the  fat,  and  break  it  all  to  pieces  with  a rolling-pin; 
put  it  into  two  quarts  of  water  with  a good  cruft  of  bread  and 
a blade  of  mace,  let  it  boil  foftly  till  it  is  as  good  as  you  would 
have  it ; if  you  do  it  as  it  fhould  be  done,  it  will  take  five  or 
fix  hours  doing ; pour  it  off,  then  put  a quart  more  of  boiling 
water,  cover  it  clofe,  let  it  boil  foftly  till  it  is  good,  and  ftrain 
it  off;  feafon  with  a very  little  fait.  When  you  boil  a chicken, 
fave  the  liquor  ; and  when  the  meat  is  eat,  take  the  bones,  then 
break  them,  and  put  to  the  liquor  you  boiled  the  chicked  in, 
with  a blade  of  mace,  and  a cruft  of  bread,  let  it  boil  till  it  is 
good,  and  ftrain  it  off. 

To  make  Chicken  Water. 

Take  a cock  or  lar^e  fowl,  flay  it,  then  bruife  it  with  a 
hammer  and  put  it  into  a gallon  of  water  with  a cruft  of  bread, 
let  it  boil  half  away,  and  ftrain  it  off. 

To  make  White  Caudle. 

You  muft  take  two  quarts  of  water,  mix  in  four  fpoonfuls 
of  oatmeal,  a blade  or  two  of  mace,  a piece  of  lemon-peel,  let 
it  boil,  and  keep  ftirring  it  often  : let  it  boil  about  a quarter  of 
an  hour,  and  take  care  it  does  not  boil  over  ; then  ftrain  it 
through  a coarfe  fieve : when  you  ufe  it,  fweeren  it  to  your 
palate,  grate  in  a little  nutmeg,  and  what  wine  is  proper;  and 
if  it  is  not  for  a fick  perfon,  fqueeze  in  the  juice  of  a lemon. 

To  make  Brown  Caudle. 

Boil  the  gruel  as  above,  with  fix  fpoonfuls  of  oatmeal,  and 
ftrain  it ; then  add  a quart  of  good  ale,  not  bitter ; boil  it,  then 

fweeten 
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(wcetcn  it  to  your  palate,  and  add  half  a pint  of  white  wine  : 

■when  you  do  not  put  in  white  wine,  let  it  be  half  ale. 

To  make  IVater-Gruel. 

You  mud  take  a pint  of  water  and  a large  fpoonful  of  oat- 
meal ; then  ftir  it  together  and  let  it  boil  up  three  or  four 
times,  ftirring  it  often  ; do  not  let  it  boil  over ; then  ftrain  it 
through  a fieve,  fait  it  to  your  palate,  put  in  a good  piece  of 
frelh  butter,  brew  it  with  a fpoon  till  the  butter  is  all  melted, 
then  it  will  be  fine  and  fmooth,  and  very  good  : fotne  love 
a little  pepper  in  it. 

To  make  Panado. 

You  mud  take  a quart  of  water  in  a nice  clean  fauce-pan,  a 
blade  of  mace,  a large  piece  of  crumb  of  bread  ; let  it  boil  two 
minutes  ; then  take  out  the  bread  and  bruife  it  in  a bafon  very 
fine;  mix  as  much  water  as  will  make  it  as  thick  as  you  would 
have  it ; the  reft  pour  away,  and  fweeten  it  to  your  palate  ; put 
in  a piece  of  butter  as  big  as  a walnut ; do  not  put  in  any  wine, 
it  fpoils  it  : you  may  grate. in  a little  nutmeg.  This  is  hearty 
and  good  diet  for  fick  people. 

To  boil  Sago. 

Put  a large  fpoonful  of  fago  into  three  quarters  of  a pint  of 
water,  ftir  it,  and  boil  it  foftly  till  it  is  as  thick  as  you  would 
have  it ; then  put  in  wine  and  fugar,  with  a little  nutmeg  to 
your  palate. 

To  boil  Salop. 

It  is  a hard  ftone  ground  to  powder,  and  generally  fold  for 
one  (hilling  an  ounce:  take  a large  tea-ipoonful  of  the  powder 
and  put  it  into  a pint  of  boiling  water,  k^ep  ftirring  it  till  it  is 
like  a fine  jelly  ; then  put  in  wine  and  fugar  to  your  palate, 
and  lemon,  if  it  will  agree. 

To  maie  lfmglafs  Jelly. 

Take  a quart  of  water,  one  ounce  of  ifinglafs,  half  an 
ounce  of  cloves  ; boil  them  to  a pint,  then  ftrain  it  upon  a 
pound  of  loaf- fugar,  and  when  cold  fweeten  your  tea  with  it  : 
you  may  make  the  jelly  as  above,  and  leave  out  the  cloves  ; 
fweeten  to  your  palate,  and  add  a little  wine.  All  other  jellies 
you  have  in  another  Chapter. 

To  make  the  P (floral  Drink. 

Take  a gallon  of  water  and  half  a pound  of  pearl-bar'ey,  , 
boil  it  with  a quarter  of  a pound  of  figs  fplit,  a pennyworth  of 

liquorice  diced  to  pieces,  a quarter  of  a pound  of  raifins  of  the 
^ fun 


MADE  PLAIN  AND  EASY.  269 

fun  ftoned  ; boil  all  together  till  half  is  wafted,  then  ftrain  it 
off  This  is  ordered  in  the  mealies,  and  feveral  other  diforders, 

for  a drink. 

7 make  Buttered  Water,  or  what  the  Germans  call  Egg- Soup, 

who  are  very  fond  of  it  for  Supper.  You  have  it  in  the  Chapter 
for  Lent. 

Take  a pint  of  water,  beat  up  the  yolk  of  an  egg  with  the 
water,  put  in  a piece  of  butter  as  big  as  a fma!l  walnut,  two  or 
three  knobs  of  fugar,  and  keep  ftu ring  it  all  the  time  it  is  on 
the  fire ; when  it  begins  to  boil,  bruife  it  between  the  fauce- 
pan  and  a mug  till  it  is  fmooth  and  has  a great  froth  ; then  it 
is  fit  to  drink.  This  is  ordered  in  a cold,  or  where  eggs  will 
agiee  with  the  ftomach. 

To  make  Seed-  JVater. 

Take  a fpoonful  of  coriander-feed,  half  a fpoonful  of  cara- 
way-feed, bruifed  and  boiled  in  a pint  of  water ; then  ftrain  it, 
and  bruife  it  with  the  yolk  of  an  egg  : mix  it  with  fack  and 
double-refined  fugar,  according  to  your  palate. 

To  make  Bread-Soup  for  the  Sick. 

Take  a quart  of  water,  fet  it  on  the  fire  in  a clean  fauce- 
pan,  and  as  much  dry  cruft  of  bread  cut  to  pieces  as  the  top  of 
a penny  loaf  (the  crier  the  better)  a bit  of  butter  as  big  as  a wal- 
nut; let  it  boil,  then  beat  it  with  a fpoon,  and  keep  boiling  it 
till  the  bread  and  water  is  well  mixed  ; then  feafon  it  with  a 
very  little  fait,  and  it  is  a pretty  thing  for  a weak  ftomach. 

To  make  artificial  AJJ'es  Milk. 

Take  two  ounces  of  pearl-barley,  two  large  fpoonfuls  of 
hartfhorn- (havings,  one  ounce  of  eringo-root,  one  ounce  of 
China-root,  one  ounce  of  preferved  ginger,  eighteen  ("nails 
bruifed  with  the  fhells,  tohe  boiled  in  three  quarts  of  water  till 
it  comes  to  three  pints,  then  boil  a pint  of  new  milk,  mix  it 
with  the  reft,  and  put  in  two  ounces  of  ballam  of  Tolu.  Take 
half  a pint  in  the  morning,  and  half  a pint  at  night. 

Cows  Milk,  next  to  AJfes  Milk , done  thus. 

Lake  a quart  of  milk,  fet  it  in  a pan  over  night,  the  next 
morning  take  off  all  the  cream,  then  boil  it  and  fet  it  in  the 

pan  again  till  night;  then  (kim  it  again,  boil  it,  fet  it  in  the 

pan  again,  and  the  next  morning  fkim  it,  warm  it  blood  warm, 

and  drink  it  as  you  do  ad'es  milk  : it  is  very  near  as  good,  and 

with  lome  confumptive  people  it  is  better. 
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To  make  a good  Drink. 

Boil  a quart  of  milk  and  a quart  of  water,  with  the  top  cruft 
of  a penny  loaf,  and  one  blade  of  mace,  a quarter  of  an  hour 
very  foftly,  then  pour  it  off,  and  when  you  drink  it  let  it  be 
warm. 

To  make  Barley-  kVa  ter. 

Put  a quarter  of  a pound  of  pearl-barley  into  two  quarts  of 
water,  let  it  boil,  fkim  it  very  clean,  boil  half  away,  and  drain 
it  off;  fweeten  to  your  palate,  but  not  too  f.veet,  and  put  in 
two  fpoonfuls  of  white  wine;  drink  it  lukewarm. 

To  make  Sage-Tea. 

Take  a little  fage,  a little  baum,  put  it  into  a pan,  flice  a 
lemon,  peel  and  all,  a few  knobs  of  fugar,  one  glafs  of  white 
wine,  pour  on  thefe  two  or  three  quarts  of  boiling  water,  cover 
it,  and  drink  when  thirfty  ; when  you  think  it  ftrong  enough  of 
the  herbs,  take  them  out,  otherwife  it  will  make  it  bitter.^ 

To  tnake  it  for  a Child. 

A little  fage,  baum,  rue,  mint,  and  penny-royal,  pour 
boiling  water  on,  and  fweeten  to  your  palate.  Syrup  of  cloves, 
&c.  arid  black  cherry-water,  you  have  in  the  Chapter  of  Pre- 
ferves. 

Liquor  for  a Child  that  has  the  Thrufn. 

Take  half  a pint  of  fpring-water,  a knob  of  double-refined 
fugar,  a very  little  bit  of  alum,  beat  it  well  together  with  the 
yolk  of  an  egg,  then  beat  it  in  a large  fpoonful  of  the  juice  of 
fage  ; tie  a rag  to  the  end  of  a flick,  dip  it  in  this  liquor,  and 
/ often  clean  the  mouth.  Give  the  child  over  night  one  drop  of 
laudanum,  an  I the  next  day  proper  phyfic,  waffling  the  mouth 
often  with  the  liquor. 

To  boil  Comfrey- Roots. 

Take  a pound  of  comfrey  - roots,  (fcrape  them  clean,  cut 
them  into  little  pieces,  and  put  them  into  three  pints  of  water, 
let  them  boil  till  there  is  about  a pint,  then  drain  it,  and  when 
it  is  cold  put  it  into  a fauce-pun  ; if  there  is  any  fettling  at  the 
bottom,  throw  it  away  ; mix  it  with  fugar  to  your  palate,  add 
half  a pint  of  mountain  wine  and  the  juice  of  a lemon,  let  it 
boil,  then  pour  it  into  a clean  earthen  pot,  and  fet  it  by  for 
ufe.  Some  boil  it  with  milk,  and  it  is  very  good  where  it  will 
agree,  and  is  reckoned  a very  great  ftrengthener. 

To  make  the  Knuckle  Broth. 

Take  twelve  fhank-ends  of  a leg  of  mutton,  break  them 
Well  and  foak  them  in  cold  fpring-water  for  an  hour,  then  take 

a ftnall 


Made  plain  and  easy.  271 

fniall  brufh  and  fcour  them  clean  with  warm  water  and  fait, 
then  put  them  into  two  quarts  of  fpring-water  and  let  thetrt 
fimmer  till  reduced  to  one  quart ; when  they  have  been  on  one 
hour  put  in  one  ounce  of  hartfhorn- (havings  and  the  bottom  of 
a halfpenny-roll  ; be  careful  to  take  the  fcum  oft  as  it  rifes  ; 
when  done,  ftrain  it  off,  and  if  any  fat  remains,  take  it  off 
with  a knife  when  cold  ; drink  a quarter  of  a pint  warm  when 
you  go  to  bed,  and  one  hour  before  you  rife  : it  is  a certain 
reftorative  at  the  beginning  of  a decline,  or  when  any  weaknefs 
is  the  complaint. 

N.  B.  If  it  is  made  right,  it  is  the  colour  of  calf  s foot  jelly, 
and  'is  ftrcng  enough  to  bear  a fpoon  upright.  [From  the 
College  of  Phyficians,  London.] 

A Medicine  for  a Dforder  in  the  Bowels , 

Take  an  ounce  of  beef-fuet,  half  a pint  of  milk,  and  half  a 
pint  of  water,  mix  together  with  a table- fpoonful  of  wheat- 
flour,  put  it  over  the  fire  ten  minutes,  and  keep  it  ftirring  all 
the  time  ; and  take  a coffee-cupful  two  or  three  times  a-day. 


CHAP.  XVI. 

For  CAPTAINS  of  SHIPS. 

(Many  of  the  Receipts  in  this  Chapter  are  very  ufeful  in 

Families.) 

To  make  Catchup  to  keep  twenty  Tears. 

^pAKE  a gallon  of  ftrong  ftale  beer,  one  pound  of  anchovies 
waftied  from  the  pickle,  a pound  of  fhalots  peeled,  half 
an  ounce  of  mace,  half  an  ounce  of  cloves,  a quarter  of  an 
ounce  of  whole  pepper,  three  or  four  large  races  of  ginger,  two 
quarts  of  the  large  mufhroom-flaps  rubbed  to  pieces  ; cover  all 
this  clofe,  and  let  it  fimmer  till  it  is  half  wafted,  then  ftrain  it 
through  a flannel  bag)  let  it  ftand  till  it  is  quite  cold,  then 
bottle  it.  You  may  carry  it  to  the  Indies.  A fpoonful  of  this 
to  a pound  of  fiefh  butter  melted  makes  a fine  fifh-fauce,  or 
in  the  room  of  gravy  fauce.  The  ftronger  and  ftaler  the  bee? 
is,  the  better  the  catchup  will  be. 

To  make  Fi/h-  Sauce  to  keep  the  whole  Tear. 

You  muft  take  twenty-four  anchovies,  chop  them,  bone} 
and  all,  put  to  them  ten  fhalots  cut  final],  a handful  of  (craped 
horfe-radifh,  a quarter  of  an  ounce  of  mace,  a quart  of  white 
wine,  a pint  of  water,  one  lemon  cut  into  dices,  half  a pint  of 
t anchovy 
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anchovy  liquor,  a pint  of  red  wine,  twelve  cloves,  twelve  pep- 
per-corns; boil  them  together  till  it  comes  to  a quart;  ftrain  it 
oft,  cover  it  clofe,  and  keep  it  in  a cold  dry  place.  Two 
I'poonfuls  will  be  fufficient  for  a pound  ot  butter. 

It  is  a pretty  fauce  either  for  boiled  fowl,  veal,  &c.  or  in 
the  room  of  gravy,  lowering  it  with  hot  water,  and  thickening 
it  with  a piece  of  batter  rolled  in  flour. 

To  pot  D’  ip  ping  to  fry  Fijh , Meat,  Fritters , &c. 

Take  fix  pounds  of  good  beef-dripping,  boil  it  in  foft  water, 
ftrain  it  into  a pan,  let  it  ftand  till  cold  ; then  take  off  the  hard 
fat,  and  fciape  off  the  gravy  which  flicks  to  the  infide  ; thus  do 
eight  times ; when  it  is  cold  and  hard,  take  it  off  clean  from 
the  water,  put  it  into  a large  fauce- pan  with  fix  bay-leaves, 
twelve  cloves,  half  a pound  of  fair,  and  a quarter  of  a pound  of 
whole  pepper ; let  the  fat  be  all  melted  and  juft  hot,  let  it  (land 
till  it  is  hot  enough  to  ftrain  through  a fieve  into  the  pot,  and 
ftand  till  it  is  quite  cold,  then  cover  it  up  : thus  you  may  do 

what  quantity  you  pleafe.  The  beft  way  to  keep  any  fort  of 
dripping  is  to  turn  the  pot  upfide  down,  and  then  no  rats  can  get 
at  ic.  If  it  will  keep  on  (hip-board,  it  will  make  as  fine  puff- 
pafte  cruft  as  any  butter  can  do,  or  cruft  for  puddings,  &c. 

To  pickle  Mujhrooms  for  the  Sea. 

Wash  them  clean  with  a piece  of  flannel  in  fait  and  water, 
put  them  into  a fauce  pan  and  throw  a little  fait  over  them  ; 
let  them  boil  up  three  times  in  their  own  liquor,  then  throw 
them  into  a fieve  to  drain,  and  fpread  them  on  a clean  cloth  ; 
let  them  lie  till  cold,  then  put  them  in  wide-mouthed  bottles, 
put  in  with  them  a good  deal  of  whole  mace,  a little  nutmeg 
lliced,  and  a few  cloves  : boil  the  fugar-vinegar  of  your  own 

making  with  a good  deal  of  whole  pepper,  fome  races  of  ginger, 
and  two  or  three  bayvleaves  ; let  it  boil  a few  minutes,  then 
ftrain  it,  when  it  is  cold  pour  it  on  and  fill  the  bottle  with  mut- 
ton-fat fried;  cork  them,  tie  a bladder,  then  a leather  over 
them,  keep  it  down  clofe,  and  in  as  cool  a place  as  poffible. 
As  to  all  other  pickles,  \ou  have  them  in  the  Chapter  of 
Tickles. 

To  make  Mujhroom  Powder. 

Take  half  a peck  of  fine  large  thick  muftirooms,  wafti 
them  clean  from  grit  and  dirt  with  a flannel  rag,  Icrape  out  the 
infide,  cut  out  all  the  worms,  put  them  into  a kettle  over  the 
fire  without  any  water,  two  large  onions  ftuck  with  cloves,  a 
large  handful  of  fait,  a quarter  of  an  ounce  of  mace,  two  tea- 
fpoonfuls  of  beaten  pepper,  let  them  fimmer  till  the  liquor  is 

boiled  away  ; take  great  cate  they  do  not  bum  ; then  lay  them 

ou 
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on  fieves  to  dry  in  the  fun,  or  in  tin  plates,  and  fet  them  in  a 
flack  oven  all  night  to  dry,  till  they  will  beat  to  powder  : prefs 
the  powder  down  hard  in  a pot,  and  keep  it  for  ufe.  You  may 
put  what  quantity  you  pleafe  for  the  fauce. 

To  keep  Mufhrooms  without  Pickle. 

Take  large  mufhrooms,  peel  them,  ferape  out  the  infide, 
put  them  into  a fauce- pan,  throw  a little  fait  over  them,  and  let 
them  boil  in  their  own  liquor,  then  throw  them  into  a fieve  to 
drain,  then  lay  them  on  tin  plates  and  fet  them  in  a cool  oven  ; 
repeat  it  often  till  they  are  perfectly  dry,  put  them  into  a clean 
(lone  jar,  tie  them  down  tight,  and  keep  them  in  a dry  place. 
They  eat  delicioufly,  and  look  as  well  as  truffles. 

To  keep  Artichoke- Bottoms  dry. 

Boil  them  juft  fo  as  you  can  pull  off  the  leaves  and  the- 
choke,  cut  them  from  the  ftalks,  lay  them  on  tin  plates,  fet 
them  in  a very  cool  oven,  and  repeat  it  till  they  are  quite  dry ; 
then  put  them  in  a paper  bag,  tie  them  up  clofe,  and  hang  them 
up,  and  always  keep  them  in  a dry  place  ; and  when  you 
ufe  them  lay  them  in  warm  water  till  they  are  tender;  fhift 
the  water  two  or  three  times.  They  are  fine  in  almoft  all 
fauces  cut  in  little  pieces,  and  put  in  juft  betore  your  fauce 
is  enough. 

To  fry  Artichoke-Bottoms. 

Lay  them  in  water  as  above,  then  have  ready  fome  butter 
hot  in  a pan,  flour  the  bottoms  and  fry  them  ; lay  them  in  your 
difh  and  pour  melted  butter  over  them. 

To  ragoo  Artichoke-Bottom. 

Take  twelve  bottoms,  foften  them  in  warm  water,  as  in 
the  foregoing  receipts ; take  half  a pint  of  water,  a piece  of  the 
ftrong  foup,  as  big  as  a fmall  walnut,  half  a fpoonful  of  the 
catchup,  five  or  fix  of  the  dried  mufhrooms,  a tea-fpoonful  of 
the  mufhroom  powder,  fet  it  on  the  fire,  fhake  all  together  and 
let  it  boil  foftly  two  or  three  minutes  ; let  the  laft  water  you 
put  to  the  bottoms  boil  j take  them  out  hot,  lay  them  in  your 
difh,  pour  the  fauce  over  them,  and  fend  them  to  table  hot. 

To  drefs  Fi/h. 

As  to  frying  fifh,  firft  wafh  it  very  clean,  then  dry  it  well 
and  flour  it;  take  fome  of  the  beef-dripping,  make  it  boil  in  the 
ftew-pan,  then  throw  in  your  fifh,  and  fry  it  of  a fine  light 
brown  ; lay  it  on  the  bottom  of  a fieve,  or  coarfe  doth,  to  drain, 
and  make  fauce  according  to  your  fancy. 
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To  bake  Fifh. 

Butter  the  pan,  lay  in  the  fifh,  throw  a little  fait  over  it 
and  flour ; put  a very  little  water  in  the  difh,  an  onion,  and  a 
bundle  of  fweet  herbs,  flick  fome  little  bits  of  butter,  or  the 
fine  dripping,  on  the  fifh  ; let  it  be  baked  of  a fine  light 
brown  ; when  enough,  lay  it  on  a difh  before  the  fire,  and  fkim 
off  all  the  fat  in  the  pan  ; flrain  the  liquor  and  mix  it  up  either 
with  the  fifh-fauce  or  ftrong  foup,  or  the  catchup. 

To  make  a Gravy-Soup. 

Only  boil  foft  water,  and  put  as  much  of  the  ftrong  foup  to 
it  as  will  make  it  to  your  palate  ; let  it  boil,  and  if  it  wants 
felt,  you  muft  feafon  it.  The  receipts  for  the  foup  you  have 
in  the  Chapter  for  Soups. 

To  make  Peas- Soup. 

Get  a quart  of  peas,  boil  them  in  two  gallons  of  water  till 
they  are  tender,  then  have  ready  a piece  of  fait  pork,  or  beef, 
which  has  been  laid  in  water  the  night  before,  put  it  into  the 
por,  with  two  large  onions  pealed,  a bundle  of  fweet  herbs, 
celery  (if  you  have  it),  half  a quarter  of  an  ounce  of  whole 
pepper ; let  it  boil  till  the  meat  is  enough,  then  take  it  up,  and 
if  the  foup  is  not  enough,  let  it  boil  till  the  foup  is  good  ; then 
ftrain  it,  fet  it  on  again  to  boil,  and  rub  in  a good  deal  of  dry 
mint;  keep  the  meat  hot;  when  the  foup  is  ready,  put  in  the 
meat  again  for  a few  minutes  and  let  it  boil,  then  ferve  it 
away  : if  you  add  a piece  of  the  portable  foup,  it  will  be  very 
good.  The  onion-foup  you  have  in  the  Lent  Chapter. 

To  make  a Pudding  of  Pork , Beef , &c. 

Make  a good  cruft  with  the  dripping,  or  mutton-fuet  (if 
you  have  it)  Aired  fine ; make  a thick  cruft,  take  a piece  of 
fait  pork  or  beef  which  has  been  twenty-four  hours  in  foft 
water,  feafon  it  with  a little  pepper,  put  it  into  this  cruft,  roll 
it  up  clofe,  tie  it  in  cloth,  and  boil  it;  if  of  about  four  or  five 
pounds,  boil  it  five  hours. 

And  when  you  kill  mutton,  make  a pudding  the  fame  way, 
only  cut  the  fteaks  thin  ; feafon  them  with  pepper  and  fait,  and 
boil  it  three  hours,  if  large  ; or  two  hours,  if  fmall ; and  fo 
according  to  the  fize. 

Apple-pudding  make  with  the  fame  cruft,  only  pare  the 
apples,  core  them,  and  fill  your  pudding  ; if  large,  it  will  take 
five  hours  boiling;  when  it  is  enough,  lay  it  in  the  difh,  cut  a 
hole  in  the  top  and  ftir  in  butter  and  fugar  j lay  the  piece  on 
again,  and  fend  it  to  table. 

, . A prune* 
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•A  prune-pudding  eats  fine  made  the  fame  way,  only  when 
the  cruft  is  ready  fill  it  with  prunes,  and  fweeten  it  according  to 
your  fancy,  clofe  it  up,  and  boil  it  two  hours. 

To  make  a Rice- Pudding. 

Take  what  rice  you  think  proper,  tie  it  loofe  in  a cloth,  and 
boil  it  an  hour;  then  take  it  up  and  untie  it,  grate  a good  deal 
of  nutmeg  in,  ftir  in  a good  piece  of  butter,  and  fweeten  to 
your  palate  ; tie  it  up  clofe,  boil  it  an  hour  more,  then  take  it 
up  and  turn  it  into  your  difli ; melt  butter,  with  a little  fugar, 
and  a little  white  wine  for  fauce. 

To  make  a Suet-Pudding. 

Get  a pound  of  fuet  Hired  fine,  a pound  of  flour,  a pound 
of  currants  picked  clean,  half  a pound  of  raifins  ftoned,  two 
tea  fpoonfuls  of  beaten  ginger,  and  a fpoonful  of  tinfture  of 
faffron ; mix  all  together  with  fait  water  very  thick ; then 
either  boil  or  bake  it. 

A Liver  Pudding  boiled. 

Get  the  liver  of  the  fheep,  when  you  kill  one,  and  cut  it  as 
thin  as  you  can,  and  chop  it  ; mix  it  with  as  much  fuet  fhred 
fine,  half  as  many  crumbs  of  bread  or  bifcuit  grated,  feafon  it 
with  fome  fweet  herbs  Hired  fine,  a little  nutmeg  grated,  a little 
beaten  pepper,  and  an  anchovy  Hired  fine  ; mix  all  together 
with  a little  fait,  or  the  anchovy  liquor,  with  a piece  of  butter, 
fill  the  cruft  and  clofe  it ; boil  it  three  hours. 

To  make  an  Oatmeal-  Pudding. 

Get  a pint  of  oatmeal  once  cut,  a pound  of  fuet  Hired 
fine,  a pound  of  currants,  and  half  a pound  of  raifins  ftoned  ; 
mix  all  together  well  with  a little  fait,  tie  it  in  a cloth,  leaving 
room  for  the  fwelling. 

To  bake  an  Oatmeal-Pudding. 

Boil  a quart  of  water,  feafon  it  with  a little  fait ; when  the 
water  boils,  ftir  in  the  oatmeal  till  it  is  fo  thick  you  cannot 

eafily  ftir  your  fpoon  : then  take  it  off  the  fire,  ftir  in  two 

^loonfuls  of  brandy,  or  a gill  of  mountain,  and  fweeten  it  to 
your  palate;  grate  in  a little  nutmeg,  and  ftir  in  half  a pound 
of  currants,  clean  waHied  and  picked  ; then  butter  a pan,  pour 
it  in,  and  bake  it  half  an  hour. 

A Rice  Pudding  baked. 

Boil  a pound  of  rice  juft  till  it  is  tender,  then  drain  all  the 

water  from  it  as  dry  as  you  can,  but  do  not  fqueeze  it  ; then 

ftir  in  a good  piece  of  butter,  and  fweeten  to  your  palate  ; 
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grate  a (mall  nutmeg  in,  ftir  it  all  well  together,  butter  a pan, 
and  pour  it  in  and  bake  it:  you  may  add  a few  currants  for 
change. 

To  make  a Peaj- Pudding. 

Boil  it  till  it  is  quite  tender,  then  take  it  up,  untie  it,  ftir 
in  a good  piece  of  butter,  a little  fait,  and  a good  deal  of 
beaten  pepper,  then  tie  it  up  tight  again,  boil  it  an  hour  longer, 
and  it  will,  eat  fine.  All  other  puddings  you  have  in  the  Chapter 
of  Puddings. 

To  make  a Harrico  of  French  Beam . 

Take  a pint  of  the  feeds  of  trench  beans  which  are  ready 
dried  for  Cowing,  wafh  them  dean  and  put  them  into  a two- 
quart  fauce-pan,  fill  it  with  water,  and  let  them  boil  two- 
hours ; if  the  water  waftes  away  too  much,  you  mud  put  in 
more  boiling  v/ater  to  keep  them  boiling;  in  the  meantime 
take  almoft  half  a pound  of  nice  frefh  butter,  put  it  into  a 
clean  ftew-pan,  and  when  it  is  all  melted,  and  done  making 
any  noife,  have  ready  a pint  bafon  heaped  up  with  onions  peeled 
and  diced  thin,  throw  them  into  the  p2ti  and  fry  them  of  a fine 
brown,  ftirring  them  about  that  they  may  be  all  alike,  then 
pour  off  the  clear  v/ater  from  the  beans  into  a bafon,  and 
throw  the  beans  all  into  the  ftew-pan  ; ftir  all  together,  and 
throw  in  a large  tea-fpoor.ful  of  beaten  pepper,  two  heaped  full 
of  fait,  and  ftir  it  all  together  for  two  or  three  minutes.  You 
may  make  this  difh  of  what  thicknefs  you  think  proper  (either 
to  eat  with  a fpoon  or  otherwife)  with  the  liquor  you  poured 
off  the  beans.  For  change  you  may  make  it  thin, enough  for 
foup.  When  it  is  of  the  proDer  thicknefs  you  like  it,  take  it  off 
the  fire,  and  ftir  in  a large  fpoonful  of  vinegar  and  the  yolk  of 
two  eggs  beat.  The  eggs  may  be  left  out  if  diftiked.  JDifh.it 
up  and  fend.it  to  table. 

To  make  a Fowl  Pie. 

First  make  rich  thick  cruft,  cover  the  difh  with  the  pafte, 
then  take  fome  very  fine  bacon,  or  cold  boiled  ham,  ftice  it,  and 
lay  a layer  all  over  ; feafon  with  a little  pepper,  then  put  in  the 
fowl,  after  it  is  picked  and  cleaned,  and  finged  ; fhake  a very 
little  pepper  and  fait  into  the  belly,  put  in  a little  water,  cover 
it  with  ham  feafoned  with  a little  beaten  pepper,  put  on  the 
lid  and  bake  it  two  hours  : when  it  comes  out  of  the  oven,, 
take  half  a pint  of  water,  boil  it,  and  add  to  it  as  much  of  the 
ftrong  foup  as  will  make  the  gravy  quite  rich,  paur  it  boiling 
hot  into  the  pie,  and  lay  on  the  lid  again  ; fend  it  to  Table  hot. 
Or  lay  a piece  of  beef  or  pork  in  foft  water  twenty-four  hours, 
ftice  it  in  the  room  of  the  ham,  and  it  will  eat  fine. 
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To  make  a Chcjhire  Pork  Pie  for  Sea. 

Take  fame  fait  pork  that  has  been  boiled,  cut  it  into  thin 
flices,  an  equal  quantity  of  potatoes  pared  and  fliced  thin,  make 
a good  cruft,  cover  the  difh,  lay  a layer  of  meat  feafoned  with 
a little  pepper,  and  a layer  of  potatoes,  then  a layer  of  meat,,  a 
layer  of  potatoes,  and  fo  on  till  your  pie  is  full  ; feafon  it  with 
pepper  when  it  is  full,  lay  (ome  butter  on  the  top,  and  fiil  youi 
difh  above  half  full  of  foft  water;  clofe  your  pie  up,  and  bake 
it  in  a gentle  oven. 

To  make  Sea  Venifon. 

When  you  kill  a fheep,  keep  ftirring  the  blood  all  the  time 
till  it  is  cold,  or  at  leaf!:  as  cold  as  it  will  be,  that  it  may  not 
congeal;  then  cut  up  the  fheep,  take  one  fide,  cut  the  leg  like 
a haunch,  cut  off  the  fhoulder  and  loin,  the  neck  and  breaft  in 
two,  fteep  them  all  in  the  blood  as  long  as  the  weather  will 
permit  you,  then  take  out  the  haunch  and  hang  it  out  of  the 
fun  as  long  as  you  can  to  be  fweet,  and  roaft  it  as  you  do  a 
haunch  of  venifon  ; it  will  eat  very  fine,  efpecially  if  the  heat 
will  give  you  leave  to  keep  it  long.  Take  off  all  the  fuet  before 
you  lay  it  in  the  blood,  take  the  other  joints  and  lay  them  in  a 
large  pan,  pour  over  them  a quart  of  red  wine  and  a quart  of 
rape  vinegar  ; lay  the  fat  fide  of  the  meat  downwards  in  the 
pan,  (on  a hollow  tray  is  beft,)  and  pour  the  wine  and  vinegar 
over  it;  let  it  lie  twelve  hours,  then  take  the  neck,  breaft,  and 
loin  out  of  the  pickle;  let  the  fhoulder  lie  a week,  if  the  heat 
will  let  you,  rub  it  with  bay-falt,  faltpetre,  and  coarfe  fugar, 
of  each  a quarter  of  an  ounce,  one  handful  of  common  fair, 
and  let  it  lie  a week  or  ten  days:  bone  the  neck,  breaft,  and 
loin;  feafon  them  with  pepper  and' fait  to  your  palate,  and 
make  a pafty  as  you  do  for  venifon  : boil  the  bones  for  gravy 
to  fill  the  pie  when  it  comes  out  of  the  oven  ; and  the  fhoulder 
boil  frefh  out  of  the  pickle  with  a peas  pudding. 

And  when  you  cut  up  the  (beep,  take  the  heart,  liver,  and 
lights,  boil  them  a quarter  of  an  hour,  then  cut  them  fmall, 
and  chop  them  very  fine,  feafon  them  with  four  large  blades  of 
mace,  twelve  cloves,  and  a large  nutmeg,  all  beat  to  powder  ; 
chop  a pound  of  fuet  fine,  half  a pound  of  fugar,  two  pounds 
of  currants  clean  waflied,  half  a pint  of  red  wine  ; mix  all  well 
together  and  make  a pie  ; bake  it  an  hour : it  is  very  rich. 

■ - y I 

To  make  Dumpling s when  you  have  White  Bread. 

T ake  the  crumb  of  a two-penny  loaf  grated  fine,  as  milch 
beef-fuet  fhred  as  fine  as  pofiible,  a little  fair,  half  a (mall  nut- 
meg  grated,  a large  fpoonful  of  fugar,  beat  two  eggs  with  two 
fpoonfuls  of  fack ; mix  ail  well  together,  and  roll  them  up  as 
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big  as  a turkey’s  egg;  let  the  water  boil  and  throw  them  in: 
halt  an  hour  will  boil  them.  For  fauce,  melt  butter  with  a 
little  fait,  lay  the  dumplings  in  a difh,  pour  the  fauce  over  them, 
and  ftiew  fugar  all  over  the  difh. 

Thefe  are  very  pretty  either  at  land  or  fea.  You  muft  ob- 
serve to  rub  your  hands  with  flour  when  you  make  them  up, 

The  portable  foup  to  carry  abroad,  you  have  in  the  Twelfth 
Chapter. 

To  i make  Chouder,  a Sea  Dijk. 

T ake  a belly-piece  of  pickled  pork,  flice  off  the  fatter  parts, 
and  lay  them  at  the  bottom  of  the  kettle,  ftrew  over  it  onions 
and  fuch  fweet  herb?  as  you  can  procure  ; take  a middling 
large  cod,  bone  and  flice  it  as  for  crimping,  pepper,  fait,  all- 
fpice,  and  flour  it  a little  ; make  a layer  with  part  of  the  flices, 
upon  that  a flight  layer  of  pork  again,  and  on  that  a layer  of 
bifcuit,  and  fo  on,  purfuing  the  like  rule  until  the  kettle  i$ 
filled  to  about  four  inches  ; cover  it  with  nice  pafte,  pour  in  about 
a pint  of  water,  lute  down  the  cover  of  the  kettle,  and  let  the 
top  be  fupplied  with  live  wood  embers  ; keep  it  over  a flow  fire 
about  four  hours.  When  you  take  it  up  lay  it  in  the  difh,  pour 
in  a glafs  of  hot  Maderia  wine,  and  a very  little  India  pepper ; 
if  you  have  oyfters,  or  truffles  or  morels,  it  is  ftill  better ; thicken 
it  with  butter.  Obferve,  before  you  put  this  fauce  in,  to  fkim 
the  flew,  and  then  lay  on  the  crufl,  and  fend  it  to  table  re- 
verfe  as  in  the  kettle;  cover  it  clofe  with  the  pafte,  which 
fhould  be  brown, 
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CHAP.  XVII. 

Of  HOGS’-PUDDINGS,  SAUSAGES,  &c. 

• To  make  Almond  Hogs’ -Puddings. 

^TpAKE  two  pounds  of  beef-fuet  or  marrow  fhred  very 
fmall,  a pound  and  a half  of  almonds  blanched  and  beat 
very  fine  with  rofe- water,  one  ^ound  of  grated  bread,  a pound 
and  a quarter  of  fine  fugar,  a little  fait,  half  an  ounce  of  mace, 
nutmeg,  and  cinnamon  together,  twelve  yolks  of  eggs,  four 
whites,  a pint  of  fack,  a pint  and  a half  of  thick  cream,  fome 
rofe  or  orange  flower  water  ; boil  the  cream,  tie  the  faffron  in 
a bag  and  dip  in  the  cream  to  colour  it ; firft  beat  your  eggs 
very  well,  then  ftir  in  your  almonds,  then  the  fpice,  the  fait, 
and  fuet,  and  mix  all  your  ingredients  together  ; fill  he  guts 
but  half  full,  put  fome  bits  of  citron  in  the  gutsas  you  fill  them, 
tie  them  up,  and  boil  them  a quarter  of  an  hour, 
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Another  IV ay. 

Take  a pound  of  beef-marrow  chopped  fine,  half  a pound 
of  fweet  almonds  blanched  and  beat  fine  with  a little  orange- 
flower  or  rofe  water,  half  a pound  of  white  bread  grated  fine, 
half  a pound  of  currants  clean  wafhed  and  picked,  a quarter  of 
a pound  of  fine  fugar,  a quarter  of  an  ounce  of  mace,  nutmeg, 
and  cinnamon  together,  of  each  an  equal  quantity,  and  hajf  a 
pint  of  fack  ; mix  all  well  together  with  half  a pint  of  good 
cream,  and  the  yolks  of  four  eggs  ; fill  the  guts  half  full,  tie 
them  up,  and  boil  them  a quarter  of  an  hour,  and  prick  them  as 
they  boil  to  keep  the  guts  from  breaking.  You  may  leave  out 
the  currants  for  change,  but  then  you  mull  add  a quarter  of 
a pound  more  of  fugar. 

A third  Way. 

Half  a pint  of  cream,  a quarter  of  a pound  of  fugar,  a 
quarter  of  a pound  of  currants,  the  crumb  of  a halfpenny  roll 
grated  fine,  fix  large  pippins  pared  and  chopped  fine,  a gill  of 
fhck,  or  two  fpoonfuls  of  rofe- water,  fix  bitter  almonds  blanched 
and  beat  fine,  the  yolks  of  two  eggs,  and  one  white  beat  fine  ; 
mix  all  together,  fill  the  guts  better  than  half  full,  and  boil 
them  a quarter  of  an  hour. 

* To  make  Hogs' -Puddings  with  Currants. 

Take  three  pounds  of  grated  bread  to  four  pounds  of  beef- 
fuet  finely  fhred,  two  pounds  of  currants  clean  picked  and  wafh- 
ed,  cloves,  mace,  and  cinnamon,  of  each  a quarter  of  an  ounce 
finely  beaten,  a little  fait,  a pound  and  a half  of  fugar,  a pint 
of  fack,  a quart  of  cream,  a little  rofe-water,  twenty  eggs  well 
beaten,  but  half  the  whites  ; mix  all  thefe  well  together,  fill  the 
guts  half  full,  boil  them  a little,  and  prick  them  as  they  boil  to 
keep  them  from  breaking  the  guts ; take  them  up  upon  clean 
cloths,  then  lay  them  on  your  difh;  or  when  you  ufe  them, 
boil  them  a few  minutes,  or  eat  them  cold. 

To  make  Black  Puddings, 

First,  before  you  kill  your  hog,  get  a peck  of  grits,  boil 
them  half  an  hour  in  water,  then  drain  them,  and  put  them 
into  a clean  tub  or  large  pan ; then  kill  your  hog,  and  fave  two 
quarts  of  the  blood  of  the  hog,  and  keep  ftirring  it  till  the 
blood  is  quite  cold,  then  mix  it  with  your  grits,  and  ftir  them 
well  together ; feafon  with  a large  fpoonful  of  fait,  a quarter 
of  an  ounce  of  cloves,  mace,  and  nutmeg  together,  an  equal 
quantity  of  each  ^ dry  it,  beat  it  well,  and  mix  in  ; take  a 
little  winter-favoujy,  fweet- marjoram,  and  thyme,  penny-royal 
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{tripped  of  the  {talks,  and  chopped  very  fine  ; juft  enough  to 
feafon  them  and  to  give  them  a flavour,  but  no  more.  T he 
r>ext  day  take  the  leaf  of  the  hog  and  cut  into  dice,  fcrape  and 
wa{h  the  guts  very  clean,  then  tie  one  end,  and  begin  to  fill 
them  ; mix  in  the  fat  as  you  fill  them,  be  fure  put  in  a good 
deal  of  fat,  fill  the  fkins  three  parts  full,  tie  the  other  end,  and 
make  your  puddings  what  length  you  pleafe  ; prick  them  with 
a pin,  and  put  them  in  a kettle  of  boiling  water ; boil  them 
very  foftly  an  hour,  then  take  them  out  and  lay  them  on  clean 
flraw. 

In  Scotland  they  make  a puddipg  with  the  blood  of  a goofe  : 
chop  off  the  head  and  fave  the  blood,  ftir  it  till  it  is  cold,  then 
mix  it  with  grits,  fpice,  fait,  and  fweet  herbs,  according  to 
their  fancy,  and  fome  beef-fuet  chopped  ; take  the  (kin  off  the 
neck,  then  pull  out  the  windpipe  and  fat,  fill  the  (kin,  tie  it  at 
both  ends,  (o  make  a pie  of  the  giblets,  and  lay  the  pudding 
in  the  middle  : or  you  may  leave  the  grits  out  (if  you  pleafe).  ' 

Savoloys. 

Take  fix  pounds  of  young  pork,  free  it  from  bone  and 
lkin,  and  fait  it  with  one  ounce  of  falt-petre,  2nd  a pound  of 
common  fait,  for  two  days  ; chop  it  very  fine,  put  in  three  tea- 
fpoonfuls  of  pepper,  twelve  fage  leaves  chopped  fine,  and  a 
pound  of  grated  bread  ; mix  it  well,  and  fill  the  guts,  and  bake 
them  half  an  hour  in  a flack  oven,  and  eat  either  hot  or  cold. 

To  make  fine  Saufages. 

You  muff  take  fix  pounds  of  good  pork  free  from  (kin, 
griftles,  and  fat,  cut  it  very  fmall,  and  beat  it  in  a mortar  till 
it  is  very  fine ; then  (hred  fix  pounds  of  beef-fuet  very  fine 
and  free  from  all  (kin;  (hred  it  as  fine  as  poffible  : take 
a good  deal  of  fage,  wafh  it  very  clean,  pick  off  the  leaves, 
and  (hred  it  very  fine ; fpread  your  meat  on  a clean  dreffer  or 
table,  then  fhake  the  fage  all  over,  about  three  large  ipoonfuls ; 
{hred  the  thin  lind  of  a middling  lemon  very  fine  and  throw 
over,  with  as  many  fweet  herbs  (when  fhred  fine)  as  will  fill  a 
large  fpoon  ; grate  two  nutmegs  over,  throw  over  two  tea- 
fpoonfuls  of  pepper,  a large  fpoonful  of  fair,  then  throw  over 
the  fuet  and  mix  it  all  well  together  ; put  it  down  clofe  in  a 
pot  ; when  you  ufe  them,  roll  them  up  with  as  much  egg  as 
will  make  them  roll  fmooth  ; make  them  the  fize  of  a faulage, 
and  fry  them  in  butter,  or  good  dripping  ; be  fure  it  be  hot 
before  you  put  them  in,  and  keep  rolling  them  about : when 
they  are  thorough  hot  and  of  a fine  light  brown,  they  are 
enough.  You  may  chop  this  meat  very  fine,  if  you  do  not  like 
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•it  beat;  Veal  eats  well  done  thus,  or  veal  and  pork  together  : 
you  may  clean  fome  guts  and  fill  them. 

To  make  common  Saufages. 

Take  three  pounds  of  nice  pork,  fat  and  lean  together, 
without  lkin  or  griftles,  chop  it  as  fine  as  poffible,  feafon  it  with 
a tea-fpoonful  of  beaten  pepper  and  two  of  fait,  fome  fage 
fhred  fine,  about  three  tea-fpoonfu!s ; mix  it  well  together, 
have  the  guts  very  nicely  cleaned  and  fi'l  them,  or  put  them 
down  in  a pot,  fo  roll  them  of  what  fize  you  pleafe,  and  fry 

them.  Beef  makes  very  good  faufages. 

- » 

Oxford  Saufages. 

Take  a pound  of  lean  veal,  a pound  of  young  pork,  fat 
and  lean,  free  from  fkin  and  griftle,  a pound  of  beef.  fuet, 
chopped  all  fine  together  ; put  in  half  a pound  of  grated  bread, 
half  the  peel  of  a lemon  fhred  fine,  a nutmeg  grated,,  fix  fage 
leaves  wafhed  and  chopped  very  fine,  a tea-fpoonful  of  pepper 
and  two  of  fait,  fome  thyme,  favoury,  and  marjoram  fhred  fine  ; 
mix  it  all  well  together,  and  put  it  clofe  down  in  a pan  : when 
you  ufe  it,  roll  it  out  the  fize  of  a common  faufage,  and  fry 
them  in  frefh  butter  of  a fine  brown,  or  broil  them  over  a clear 
fire,  and  fend  them  to  table  aS  hot  as  poffible. 

To  make  Bologna  Saufages. 

Take  a pound  of  bacon,  fat  and  lean  together,  a pound 
of  beef,  a pound  of  veal,  and  a pound  of  pork,  a pound  of  beef- 
fuet,  cut  them  fmall  and  chop  them  fine,  take  a fmall  handful 
of  fage,  pick  off  the  leaves,  chop  it  fine  with  a few  fweet  herbs ; 
feafon  pretty  high  with  pepper  and  fait.  You  mull  have  a 
large  gut,  and  fill  it,  then  fee  on  a fauce-pan  of  water,  when  it 
boils  put  jt  in,  and  prick  the  gut  for  fear  of  bur  fling : boil  it 
foftly  an  hour,  then  lay  it  on  clean  flraw  to  dry. 

To  make  Hamburgh  Saufages . 

Take  a pound  of  beef,  mince  it  very  fmall,  with  half  a 
pound  of  the  bell  fuet ; then  mix  three  quarters  of  a pound  of 
fuet  cut  in  large  pieces ; then  feafon  it  with  pepper,  cloves, 
nutmeg,  a great  quantity  of  garlic  cut  {mall,  fome  white  wine 
vinegar,  iome  bay-falt  ana  common  fair,  a glafs  of  red  wine, 
and  one  of  rum  ; mix  all  thefe  very  well  together,  then  take 
the  largeft  gut  you  can  find,  fluff  it  very  tight ; then  hang  it 
up  in  a chimney,  and  fmoke  it  with  faw-duft  for  a week  or  ten 
days  j hang  them  in  the  air  till  they  are  dry,  and  they  will 
keep  a year.  1 hey  are  very  good  boiled  in  peas-pottage,  and 
roafled  with  toafled  bread  under  it,  or  in  an  amlet. 
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Saufages  after  the  German  Way. 

Take  the  crumb  of  a two-penny  loaf,  one  pound  of  fuet, 
‘ half  a lamb’s  lights,  a handful  of  parfley,  fome  thyme,  marjoram, 
and  onion,  mince  all  very  fmall,  then  feafon  it  with  fait  and 
pepper : thefe  muft  be  fluffed  in  a fheep’s  gut ; they  are  fried 
in  oil  or  melted  fuet,  and  are  only  fit  for  immediate  ufe. 


CHAP.  XVIII. 

To  POT  AND  MAKE  HAMS,  &C.  &c. 

Obfervations  on  preferving  Salt  Meat,  fo  as  to  keep  it  mellow 
and  fine  for  three  or  four  Months ; and  to  preferve  Potted 
Butter. 

9 1 SAKE  care  when  you  fait  your  meat  in  the  fummer  that  it 
be  quite  cool  after  it  comes  from  the  butcher’s  ; the  way 

is,  to  lay  it  on  cold  bricks  for  a few  hours,,  and  when  you  fait 

it,  Jay  it  upon  an  inclining  board  to  drain  off  the  blood  j 
then  fait  it  afrefh,  add  to  every  pound  of  fait  half  a pound  of 
Lifbon  fugar,  and  turn  it  in  the  pickle  every  day  j at  the 
month’s  end  it  will  be  fine.  The  fait  which  is  commonly 
ufed  hardens  and  fpoils  all  the  meat ; the  right  fort  is  that 
called  Lowndes’s  fait,  it  comes  from  Nantwich  in  Chefhire  ; 
there  is  a very  fine  fort  that  comes  from  Malden  in  Efl'ex,  and 
from  Suffolk,  which  is  the  reafon  of  that  butter  being  finer 
than  any  other ; and  if  every  body  would  make  ufe  of  that  fait 
in  potting  butter,  we  fhould  not  have  fo  much  bad  come  to 
market;  obferving  all  the  general  rules  of  a dairy.  If  you 
keep  your  meat  long  in  fait,  half  the  quantity  of  fugar  will 
do  ; and  then  beflow  loaf  fugar,  it  will  eat  much  finer.  This 
pickle  cannot  be  called  extravagant,  becaufe  it  will  keep  a 
great  while  ; at  three  or  four  months  end,  boil  it  up  ; if  you 
have  no  meat  in  the  pickle,  fkim  it,  and  when  cold,  only  add  a 
little  more  fait  and  fugar  to  the  next  meat  you  put  in,  and  it 
will  be  good  a twelvemonth  longer. 

Take  a leg-of-mutton-piece,  veiny  or  thick  flank-piece 
without  any  bone,  pickled  as  above,  only  add  to  every  pound 
of  fait  an  ounce  of  falt-petre  ; after  being  a month  or  two  in 
the  pickle,  take  it  out  and  lay  it  in  foft  water  a few  hours, 
then  roafl  it ; it  eats  fine.  A leg  of  mutton  or  fhoulder  of  veal 
does  th6  fame.  It  is  a very  good  thing  where  a market  is  at  a 

great 
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great  diftance,  and  a large  family  obliged  to  provide  a great 

deal  of  meat.  , 

As  to  the  pickling  of  hams  and  tongues,  you  have  the  receipt 
in  the  foregoing  Chapters ; but  ufe  either  of  thefe  fi»e  falts,  and 
they  will  be  equal  to  any  Bayonne  hams,  provided  your  porkling 
is  fioe  and  well  fed. 

To  pot  Pigeons  or  Fowls. 

Cut  off  their  legs,  draw  them  and  wipe  them  with  a cloth, 
but  do  not  wafh  them  ; feafon  them  pretty  well  with  pepper 
and  fait,  put  them  into  a pot  with  as  much  butter  as  you  think 
wd!  cover  them,  when  melted,  and  baked  very  tender;  then 
dtam  them  very  dry  from  the  gravy  ; lay  them  on  a cloth,  and 
that  will  fuck  up  all  the  gravy  ; feafon  them  again  with  fait, 
mace,  cloves,  and  pepper  beaten  fine,  and  put  them  down  clofe 
into  a pot  ; take  the  butter,  when  cold,  clear  from  the  gravy, 
fet  it  before  the  fire  to  melt,  and  pour  over  the  birds ; if  you 
have  not  enough,  clarify  fome  more,  and  let  the  butter  be  near 
an  inch  thick  above  the  birds.  Thus  you  may  do  all  forts  of 
fowl ; only  wild  fowl  Ihould  be  boned  (but  that  you  may  do  as 
you  pleafe). 

To  pot  a cold  Tongue , Beef,  or  Venifon. 

Cut  it  fmall,  beat  it  well  in  a marble  mortar  with  melted 
butter,  feafon  it  with  mace,  cloves,  and  nutmeg,  beat  very  fine, 
and  fame  pepper  and  fait,  till  the  meat  is  mellow  and  fine ; then 
put  it  down  clofe  in  your  pots,  and  cover  it  with  clarified 
butter.  Thus  you  may  do  cold  wild  fowl ; or  you  may  pot  any 
fort  of  cold  fowl  whole  ; feafoning  them  with  what  fpice  you 
pleafe. 

To  pot  Venifon. 

Take  a piece  of  venifon,  fat  and  lean  together,  lay  it  in  z 
difli,  and  ftick  pieces  of  butter  all  over;  tie  brown  paner  over 
it,  and  bake  it ; when  it  comes  out  of  the  oven  take  it  out  oi 
the  liquor  hot,  drain  it,  and  lay  it  in  a difh  ; when  cold,  take 
off  all  the  fkin,  and  beat  it  in  a marble  mortar,  fat  and  lean 
together,  feafon  it  with  mace,  cloves,  nutmeg,  black  pepper, 
and  fait  to  your  mind  ; when  the  butter  is  cold  that  it  was 
baked  in,  take  a little  of  it  and  beat  in  with  it  to  moiften  it; 
then  put  it  down  clofe,  and  cover  it  with  clarified  butter. 
You  muft  be  fure  to  beat  it  till  it  is  like  a pafte. 

To  pot  a Hare. 

Take  a hare  that  has  hung  four  or  five  days,  cafe  it,  and 
cut  it  in  quarters ; put  it  in  a pot,  feafon  it  with  pepper,  fait, 
find  mace,  and  a pound  of  butter  over  it,  and  bake  it  four 

. hours j 
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hours ; when  it  conies  out,  pick  it  from  the  bones,  and  pound 
it  in  a mortar  with  the  butter  that  comes  off  your  gravy,  and 
a little  beaten  cloves  and  mace,  till  it  is  fine  and  fmooth,’  then 
put  ttclofe  down  in  potting  pots,  and  put  clarified  butter  over 
it  j tie  it  over  with  white  paper. 

To  pot  Tongues. 

Take  a neat’s  tongue,  rub  it  with  a pound  of  white  fait,  an 
ounce  of  falt-petre,  half  a pound  of  coarfe  fugar,  rub  it  well, 
turn  it  every  day  in  this  pickle  for  a fortnight  : this  pickle  will 
do  feveral  tongues,  only  adding  a little  more  white  fait ; or  we 
generally  do  them  after  our  hams.  Take  the  tongues  out  of 
the  pickle,  cut  off  the  root,  and  boil  it  well  til!  it  will  pee!  ; 
then  take  your  tongues  and  feafon  them  witly  fair,  pepper’ 
cloves,  mace,  and  nutmeg,  all  beat  fine  ; rub  it  well  with  your 
bands  whilft  it  is  hot;  then  put  it  in  a pot,  and  melt  as  much 
butter  as  will  cover  it  all  over;  bake  it  an  hour  in  the  oven, 
then  take  it  our,  let  it  ftand  to  cool,  rub  a little  frefh  fpice  on 
it;  and  when  it  is  quite  cold,  lay  it  in  your  pickling- pot  ; 
when  the  butter  is  cold  you  baked  it  in,  take  it  oft  clean  from 
the  gravy,  fet  it  in  an  earthen  pan  before  the  fire,  and  when 
it  is  melted,  pour  it  over  the  tongue.  You  may  lay  pigeons  or 
chickens  on  each  fide ; be  fure  to  let  the  butter  be  about  an 
inch  above  the  tongue. 

» , + 

A fine  JVay  to  pot  a Tongue. 

Take  a dried  tongue,  boil  it  till  it  is  tender,  then  peel  it; 
take  a large  fowl,  bone  it ; a goofe,  and  bone  it;  take  a quar- 
ter of  an  ounce  of  mace,  a quarter  of  an  ounce  of  cloves,  a 
large  nutmeg,  a quarter  of  an  ounce  of  black  pepper,  beat  all 
well  together ; a fpoonful  of  fait ; rub  the  inlide  of  the  fowl 
well,  and  the  tongue  ; put  the  tongue  into  the  fowl  ; then 
feafon  the  goofe,  and  fill  the  goofe  with  the  fowl  and  tongue, 
and  the-  goofe  will  look  as  if  it  was  whole  ; lay  it  in  a pan  that 
will  juft  hold  it,  melt  frefh  butter  enough  to  cover  it,  fend  it 
to  the  oven,  and  bake  it  art  hour  and  a half ; then  uncover  the 
pot  and  take  out  the  meat ; carefully  drain  it  from  the  butter, 
lay  it  on  a coarfe  cloth  till  it  is  cold,  and  when  the  butter  is 
cold,  take  off  the  hard  fat  from  the  gravy,  and  lay  it  before  the 
fire  to  melt,  put  your  meat  into  the  pot  again,  and  pour  the 
butter  over ; if  there  is  not  enough,  clarify  more,  and  let  the 
butter  be  an  inch  above  the  meat;  and  this  will  keep  a great 
while,  eats  fine,  and  looks  beautiful : when  you  cut  it,  it  muft 
be  cut  crofiways  down  through,  and  looks  very  pretty  : it  makes  _ 
z pretty  ccrner-difh  at  table,  or  fide-difh  for  fuppei : if  you  cut 
a ilice  down  the  middle  quite  through,  lay  it  in  a plate,  anil 
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garnifh  with  green  parfley  and  naftertiucn-flowers.  If  you  will  be 
at  the  expence,  bone  a turkey,  and  put  over  the  goofe.  Obferve, 
when  you  pot  it,  to  fave  a little  of  the  fpice  to  throw  over  it, 
before  the  laft  butter  is  put  on,  or  the  meat  will  not  be  feafoned 
enough. 

To  pot  Beef  like  Venifon. 

Cut  the  lean  of  a buttock  of  beef  into  pound  pieces;  for 
eight  pounds  of  beef  take  four  ounces  of  falt-petre,  four 
ounces  of  petre-falt,  a pint  of  white  fait,  and  an  ounce  of  fal- 
prunella ; beat  the  falls  all  very  fine,  mix  them  well  together, 
rub  the  falts  into  the  beef;  then  let  it  lie  four  days,  turning 
it  twice  a day,  then  put  it  into  a pan,  cover  it  with  pump- 
water  and  a little  of  its  own  brine:  then  bake  it  in  an  oven 
with  houfehold  bread  till  it  is  as  tender  as  a chicken,  then  drain 
it  from  the  gravy,  and  bruife  it  abroad,  and  take  out  all  the 
fkin  and  finews ; then  pound  it  in  a marble  mortar,  then  lay  it 
in  a broad  difh,  mix  in  it  an  ounce  of  cloves  and  mace,  three 
quarters  of  an  ounce  of  pepper,  and  one  nutmeg,  all  beat  very 
fine;  mix  it  all  very  well  with  the  meat,  then  clarify  a little 
frefh  butter  and  mix  with  the  meat  to  make  it  a little  moift; 
mix  it  very  well  together,  prefs  it  down  into  pots  very  hard,  fe£ 
it  at  the  oven’s  mouth  juft  to  fettle,  and  cover  it  two  inches 
thick  with  clarified  butter : when  cold,  cover  it  with  white 
paper. 

To  pot  Chejhire  Chcefe. 

Take  three  pounds  of  Che/hire  cheefe,  and  put  it  into  a 
mortar  with  half  a pound  of  the  heft  fr.efh  butter1  you  can  get, 
pound  them  together,  and  in  the  beating  add  a gill  of  rich 
Canary  wine,  and  half  an  ounce  of  mace  finely  beat,  then  lifted 
like  a fine  powder;  when  all  is  extremely  well  mixed,  prefs  it 
hard  down  into  a gallipot,  cover  it  with  clarified  butter,  and 
keep  it  cool.  A flice  of  this  excels  all  the  cream  cheefe  that 
can  be  made. 

To  pot  Ham  with  Chickens. 

Take  as  much  lean  of  a boiled  ham  as  you  pleafe,  and  half 
the  quantity  of  fat,  cut  it  as  thin  as  poffible,  beat  it  very  fine 
,in  a mortar,  with  a little  oiled  butter,  beaten  mace,  pepper, 
and  fait,  put  part  of  it  into  a China  pot,  then  beat  the  white 
part  of  a fowl  with  a very  little  feafoning;  it  is  to  qualify  the 
ham  ; put  a lay  of  chicken,  then  one  of  ham,  then  chicken  at 
the  top,  piefs  it  hard  down,  and  when  it  is  cold,  pour  clarified 
butter  over  it ; when  you  fend  it  to  the  table,  cut  out  a thin 
flice  in  the  form  of  half  a diamond,  and  lay  it  round  the  edge  «*f 
your  pot.  “ 
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To  pot  Woodcocks. 

Pluck  fix  woodcocks,  draw  out  the  train,  fkewer  their  bills 
through  their  thighs,  and  put  the  legs  through  each  other,  and 
their  feet  upon  their  breads ; (eafon  them  with  three  or  four 
blades  of  mace,  and  a little  pepper  and  fait;  then  put  them 
into  a deep  pot  with  a pound  of  butter  over  them,  tie  a ftrong 
paper  over  them,  and  bake  them  in  a moderate  oven;  when 
they  are  enough,  lay  them  on  a difh  to  drain  the  gravy  from 
them,  then  put  them  into  potting  pots,  and  take  all  the  clear 
butter  from  your  gravy  and  put  it  upon  them,  and  fill  up  your 
pots  with  clarified  butter,  and  keep  them  in  a dry  place. 

To  pot  red  and  black  Moor-Game. 

Pluck  and  draw  them,  and  feafon  them  with  pepper,  cloves, 
mace,  ginger,  and  nutmeg,  well  beaten  and  fifted,  with  a 
quantity  of  fait  not  to  overcome  the  fpices,  roll  a lump  of  butter 
in  the  feafoning,  and  put  it  into  the  body  of  the  fowls,  rub  the 
outfide  with  feafoning,  and  then  put  them  into  pots  with  the 
bread  downwards  and  cover  them  with  butter,  lay  a paper 
and  then  a pafte  over  them,  and  bake  them  till  they  are  tender; 
then  take  them  out  and  lay  them  to  drain,  then  put  them  into 
potting  pots  with  the  bread  upwards,  and  take  all  the  butter 
they  were  baked  in  clean  from  the  gravy  and  pour  upon  them ; 
fill  up  the  pots  with  clarified  butter,  and  keep  them  in  a dry 
place. 

To  pot  all  Kinds  of  fmall  Birds. 

Pick  and  gut  your  birds,  dry  them  well  with  a cloth,  feafon 
them  with  mace,  pepper,  and  fait,  then  put  them  into  a pot 
with  butter,  tie  your  pot  down  with  paper,  and  bake  them  in 
a moderate  oven  ; when  they  come  out,  drain  the  gravy  from 
them,  and  put  them  into  potting  pots,  and  cover  them  with 
clarified  butter. 

To  fave  potted  Birds  that  begin  to  be  bad. 

I have  feen  potted  birds,  which  have  come  a great  way, 
often  l'mell  fo  bad  that  no  body  could  bear  the  fmell  for  the 
ranknefs  of  the  butter,  and  by  managing  them  in  the  following 
manner  have  made  them  as  good  as  ever  was  eat : 

Set  a large  fauce-pan  of  clean  water  on  the  fire,  when  it 
boils,  take  off  the  butter  at  the  top,  then  take  the  fowls  out 
one  by  one,  throw  them  into  that  fauce-pan  of  water  half  a 
minute,  whip  it  out  and  dry  it  in  a clean  cloth  infide  and  out; 
fo  do  all  till  they  are  quite  done;  feald  the  pot  clean;  when 
the  birds  are  quite  cold,  feafon  them  with  mace,  pepper,  and 
fait  to  your  mind,  pot  them  down  clofe  in  a pot,  and  pour  cla- 
rified butter  over  them. 


To 
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To  pot  Charrs. 

After  having  cleanfed  them,  cut  off  the  fins,  tails,  and 
heads,  then  lay  them  in  rows  in  a long  baking-pan  ; cover 
them  with  butter,  and  order  them  as  above. 

To  pot  a Pike. 

You  muft  fcale  it,  cut  off  the  head,  fplit  it,  and  take  out 
the  chine-bone,  then  ftrew  all  over  the  infide  fome  bay-fale 
and  pepper,  roll  it  up  round,  and  lay  it  in  a pot ; cover  it, 
and  bake  it  an  hour ; then  take  it  out  and  lay  it  on  a coarle 
cloth  to  drain  ; when  it  is  cold,  put  it  into  your  pot  and 
cover  it  with  clarified  butter. 

Tx  pot  Salmon. 

Take  a piece  of  frefh  falmon,  fcale  it,  and  wipe  it  clean, 
(let  your  piece  or  pieces  be  as  big  as  will  lie  cleverly  on  your 
pot,)  feafon  it  with  Jamaica  pepper,  black  pepper,  mace,  and 
cloves,  beat  fine,  mixed  with  fait,  a little  fal-prunella  beat  fine, 
and  rub  the  bone  with;  feafon  with  a little  of  the  fpice,  pour 
clarified  butter  over  it,  and  bake  it  well ; then  take  it  out  care- 
fully,  and  lay  it  to  drain ; when  cold,  feafon  it  well,  lay  it  in 
your  pot  clofe,  and  cover  it  with  clarified  butter  as  above. 

Thus  you  may  do  carp,  tench,  trout,  and  feveral  forts  of  fifii. 

Another  Way  to  pot  Salmon. 

Scale  and  clean  your  falmon,  cut  it  down  the  back,  dry  it 
well,  and  cut  it  as  near  the  fhape  of  your  pot  as  you  can  ; take 
two  nutmegs,  an  ounce  of  mace  and  cloves  beaten,  half  an  ounce 
of  white  pepper,  and  an  ounce  of  fait ; then  take  out  all  the 
bones,  cut  off  the  jowl  below  the  fins,  and  cut  off  the  tail ; 
feafon  the  fcaly  fide  firft,  lay  that  at  the  bottom  of  the  pot; 
then  rub  the  feafoning  on  the  other  fide,  cover  it  with  a difh, 
and  let  it  ftand  all  night : it  muft  be  put  double,  and  the  fcaly 
fide  top  and  bottom ; put  butter  bottom  and  top,  and  cover  the 
pot  with  fome  ftiff  coarfe  pafte : three  hours  will  bake  it,  if  a 
large  fifli ; if  a fmall  one,  two  hours ; and  when  it  comes  out 
of  the  oven,  let  it  ftand  half  an  hour;  then  uncover  it,  and 
raife  it  up  at  one  end  that  the  gravy  may  run  out,  then  put  a 
trencher  and  a weight  on  it  to  prefs  out  the  gravy : when  the 
butter  is  cold,  take  it  out  clear  from  the  gravy,  add  fome  more 
to  it,  and  put  it  in  a pan  before  the  fire ; when  it  is  melted, 
pour  it  over  the  falmon  ; and  when  it  is  cold,  paper  it  up.  As 
to  the  feafoning  of  thefe  things,  it  muft  be  according  to  your 
palate,  more  or  lefs. 

N.  B.  Always  take  great  care  that  no  gravy  or  whey  of  the 
butter  is  left  in  the  potting  ; if  there  is,  it  will  not  keep. 
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To  pot  a LobJIer. 

Take  a live  lobfter,  boil  it  in  fait  and  water,  and  peg  it 
that  no  water  gets  in  ; when  it  is  cold,  pick  out  all  the  flefh  and 
body,  take  out  the  gut,  beat  it  fine  in  a mortar,  and  feafon  it  with 
beaten  mace,  grated  nutmeg,  pepper,  and  fait ; mix  all  together  ; 
melt  a piece  of  butter  as  big  as  a large  walnut,  and  mix  it  with 
the  lobfter  as  you  are  beating  it ; when  it  is  beat  to  a pafte,  put 
it  into  your  potting  pot,  and  put  it  down  as  clofe  and  hard  as 
you  can;  then  fet  fome  frefti  butter  in  a deep  broad  pan  before 
the  fire,  and  when  it  is  all  melted,  take  off*  the  fcum  at  the  top 
(if  any),  and  pour  the  clear  butter  over  the  meat  as  thick  as  a 
crown  piece;  the  whey  and  churn-milk  will  fettle  at  the  bot- 
tom of  the  pan,  but  take  care  none  of  that  goes  in,  and  always 
Jet  your  butter  be  very  good,  or  you  will  fpoil  all  ; or  only  put 
the  meat  whole,  with  the  body  mixed  among  it,  laying  them  as 
clofe  together  as  you  can,  and  pour  the  butter  over  them.  You 
muft  be  fure  to  let  the  lobfter  be  well  boiled.  A middling  one 
will  take  half  an  hour  boiling. 

To  pot  Eels. 

Take  a large  eel,  fkin  it,  cleanfe  it,  and  wafh  it  very  clean) 
dry  it  in  a cloth,  and  cut  it  into  pieces  as  long  as  your  finger ; 
feafon  them  with  a little  beaten  mace  and  nutmeg,  pepper, 
fair,  and  a little  fal-prunella  beat  fine ; lay  them  in  a pan,  then 
pour  as  much  good  butter  over  them  as  will  cover  them,  and 
clarified  as  above:  they  muft:  be  baked  half  an  hour  in  a quick 
oven  ; if  a flow  oven,  longer,  till  they  are  enough,  but  that 
you  muft  judge  by  the  largenefs  of  the  eels:  with  a fork  take 
them  out,  and  lay  them  on  a coarfe  cloth  to  drain  ; when  they 
are  quite  cold,  feafon  them  again  with  the  fame  feafoning,  lay 
them  in  the  pot  clofe  ; then  take  off  the  butter  they  were  baked 
in  clear  from  the  gravy  of  the  fifh,  and  fet  it  in  a difh  before 
the  fire;  when  it  is  melted,  pour  the  clear  butter  over  the  eels, 
and  let  them  be  covered  with  the  butter. 

In  the  fame  manner  you  may  pot  what  you  pleafe.  You 
may  bone  your  eels,  if  you  choofe  it ; but  then  do  not  put  in 
any  fal-prunella. 

To  pot  Lampreys. 

Skin  them,  cleanfe  them  with  fait,  then  wipe  them  dry; 
beat  fome  black  pepper,  mace,  and  cloves,  mix  them  with 
fait,  and  feafon  them  ; lay  them  in  a pan,  and  cover  them  with 
clarified  butter ; bake  them  an  hour ; order  them  as  the  eels, 
only  let  them  be  fcafoned,  and  one  will  be  enough  for  a pot  : 
you  muft  feafon  them  well;  let  your  butter  be  good,  and  they 
will  keep  a long  time. 
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To  collar  a Brea/1  of  Peal. 

Take  a breaft  of  veal  and  bone  it,  beat  it  with  a rolling- 
yin,  rub  it  over  with  the  yolk  of  an  egg,  beat  a little  mace, 
cloves,  nutmeg,  and  pepper  very  fine,  with  a little  fair,  a 
handful  of  parfley,  and  fome  fweet  herbs,  and  lemon-  peel  fhred 
fine,  a few  crumbs  of  bread  ; mix  all  together  ard  ftrew  ov^r  j 
loll  it  up  very  tight,  bind  it  with  a filler,  and  wrap  it  in  a 
cloth,  then  boil  it  two  hours  and  a half  in  water  made  pretty 
fait,  then  hane  it  up  by  one  end  till  cold  : make  a pickle:  to 
a pint  of  fait  and  water  put  half  a pint  of  vinegar,  and  lay  it 
in  a pan,  and  lei  the  pickle  cover  it;  and  when  you  ufe  it,  cut 
it  in  lliccs,  and  garnilh  with  parfley  and  pickles. 

To  make  Marble  Veal. 

Take  a neat’s  tongue  and  boil  it  till  tender;  peel  it  and  cut 
it  in  flices,  and  beat  it  in  a mortar  with  a pound  of  butter, 
with  a little  beaten  mace  and  pepper,  till  it  is  like  a pafle  ; have 
fome  veal  flewed  and  beat  in  the  fame  manner ; put  fome  veal 
in  a potting-pot,  then  fome  tongue  in  lumps  over  the  veal, 
then  fome  veal  over  that,  tongue  over  that,  and  then  veal 
again  ; prefs  it  down  hard,  pour  fome  clarified  butter  over  it, 
keep  it  in  a cold  dry  place,  and  when  you  ufe  it,  cut  it  in 
flices,  and  garnilh  with  parfley. 

To  collar  Beef. 

Take  a piece  of  thin  flank  of  beef  and  bone  it,  cut  the  fkin 
off,  then  fait  it  with  two  ounces  of  falt-petre,  two  ounces  of 
fal-prunella,  two  ounces  of  bay-falt,  half  a pound  of  coarfe 
fugar,  and  two  pounds  of  white  fait,  beat  the  hard  falts  fine, 
and  mix  all  together;  turn  it  every  day,  and  rub  it  with  the 
brine  well,  for  eight  days  ; then  take  it  out  of  the  pickle,  wafh 
it  and  wipe  it  dry  ; then  take  a quarter  of  an  ounce  of  cloves, 
and  a quarter  of  an  ounce  of  mace,  twelve  corns  of  all  fpice, 
and  a nutmeg  beat  very  fine,  with  a fpoonful  of  beaten  pepper, 
a large  quantity  of  chopped  parfley,  with  fome  fwret  herbs 
chopped  fine  ; fprinkle  it  on  the  beef,  and  roll  it  up  very  tight, 
put  a coarfe  cloth  round,  and  tie  it  very  tight  with  beggar’s 
tape;  boil  it  in  a large  copper  of  water;  if  a large  collar,  fix 
hours,  a fmall  one,  five  hours;  take  it  out  and  put  it  in  a prefs 
till  cold  ; if  you  have  never  a prefs,  put  it  between  two  boards, 
and  a large  weight  upon  it  till  it  is  cold  ; then  take  it  out  of  the 
cloth  and  cut  it  into  flices  : Garnilh  with  raw  parfley. 

\ 

To  collar  a Pig. 

Kill  your  pig,  drefs  off  the  hair,  draw  out  the  entrails, 
snd  walh  it  clean,  take  a iharp  knife,  rip  it  open  and  take  out 
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all  the  bones,  then  rub  it  all  over  with  pepper  and  fait  beaten 
fine,  a few  fage  leaves  and  fweet  herbs  chopped  fmall,  then  roll 
up  your  pig  tight,  and  bind  it  with  a fillet,  then  fill  your  boiler 
with  foft  water,  one  pint  of  vinegar,  and  a handful  of  fait, 
eight  or  ten  cloves,  a blade  or  two  of  mace,  a few  pepper-corns, 
and  a bunch  of  fweet  herbs  ; when  it  boils  put  in  your  pig,  and 
boil  it  till  it  is  tender,  then  take  it  up,  and  when  it  is  almoft 
cold,  bind  it  over  again,  and  put  it  into  an  earthen  pot,  and 
pour  the  liquor  your  pig  was  boiled  in  upon  it,  keep  it  co- 
vered, and  it  is  fit  for  ufe. 

To  tallar  Swine's  Face. 

Chop  the  face  in  many  places,  and  wafh  it  in  feveral  waters, 
then  boil  it  till  the  meat  will  leave  the  bones,  take  out  the 
bones,  cut  open  the  ears,  and  take  out  the  ear-roots,  cut  the 
meat  in  pieces,  and  feafon  it  with  pepper  and  fait;  while  it  is 
hot  put  it  into  an  earthen  pot,  but  put  the  ears  round  the  out- 
fide  of  the  meat,  put  a board  on  that  will  go  on  the  infide  of 
the  pot,  and  fet  a heavy  weight  upon  it,  and  let  it  ftand  all 
night,  the  next  day  turn  it  out,  cut  it  round  ways,  and  it  will 
look  clofe  and  bright. 

To  collar  Salmon. 

Take  a fide  of  falmon,  cut  off  a handful  of  the  tail,  wafh 
your  large  piece  very  well,  dry  ir  with  a clean  cloth,  wafh  it 
over  with  the  yolks  of  eggs,  and  then  make  force-meat  with 
what  you  cut  off  the  tail ; but  take  off  the  fkin,  and  put  to  it  a 
handful  of  parboiled  oyfters,  a tail  or  two  oflobfters,  the  yolks 
of  three  or  four  eggs,  boiled  hard,  fix  anchovies,  a handful  of 
fweet  herbs  chopped  fmall,  a little  fait,  cloves,  mace,  nut- 
meg, pepper  beat  fine,  and  grated  bread ; work  all  thefe  to- 
gether into  a body,  with  the  yolks  of  eggs,  lay  it  all  over  the 
flefhy  part,  and  a little  more  pepper  and  fait  over  the  falmon  ; 
fo  roll  it  up  into  a collar,  and  bind  it  with  broad  tape,  then  boil 
it  in  water,  fait,  and  vinegar,  but  let  the  liquor  boil  firft  ; then 
put  in  your  collars,  a bunch  of  fweet  herbs,  diced  ginger,  and 
nutmeg ; let  it  boil,  but  not  too  fall: : it  will  take  near  two 
hours  boiling  : when  it  is  enough,  take  it  up  into  your  foufing- 
pan,  and  when  the  pickle  is  cold,  put  it  to  your  falmon,  and 
let  it  ftand  in  it  till  ufed,  or  otberwife  you  may  pot  it.  Fill  it 
tip  with  clarified  butter,  as  you  pot  fowls:  that  way  will  keep 
longeft. 

To  collar  Eels. 

Take  your  eel  and  fcour  it  well  with  fait,  wipe  it  clean  ; 
then  cut  it  down  the  back,  take  out  the  bone,  cut  the  head 
and  tail  oft' ; put  the  yolk  of  an  egg  over  it,  and  then  take  four 
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cloves,  two  blades  of  mace,  half  a nutmeg  beat  fine,  a little 
pepper  and  fait,  fame  chopped  parfiey,  and  fweet  herbs  chopped 
very  fine  ; mix  them  all  together  and  fprinkle  over  it,  roll  the 
eel  up  very  tight,  and  tie  it  in  a cloth  ; put  on  water  enough  to 
boil  it,  and  put  in  an  onion,  fome  cloves  and  mace,  four  bay 
leaves;  boil  it  up  with  the  bone3,  head,  and  tail  for  half  an 
hour,  with  a little  vinegar  and  fait ; then  take  out  the  bones, 
&c.  and  put  in  your  eels,  boil  them  if  large  two  hours,  leffer 
in  proportion;  when  done,  put  them  away  to  cool;  then  take 
them  out  of  the  liquor  and  cloth,  and  cut  them  in  flices,  or 
fend  them  whole,  with  raw  parfiey  under  and  pver. 

N.  B.  You  muft  take  them  out  of  the  cloth,  and  put  them 
in  the  liquor,  and  tie  them  clofe  down  to  keep. 

To  collar  Mackerel. 

Gut  and  flit  your  mackerel  down  the  belly,  cut  off  the  head* 
take  out  the  bones,  take  care  you  do  not  cut  it  in  holes,  then 
. lay  it  flat  upon  its  back,  feafon  it  with  mace*  nutmeg,  pepper, 
^nd  fait,  and  a handful  of  parfiey  fhred  fine,  ftrew  it  over  them, 
roll  them  tight,  and  tie  them  well  feparately  in  cloths,  boil 
them  gently  twenty  minutes  in  vinegar,  fait,  and  water,  then 
take  them  out,  put  them  into  a pot,  pour  the  liquor  on  them, 
or  the  cloth  will  ftick  to  the  fifh,  the  next  day  take  the  cloth 
off  your  fifh,  put  a little  more  vinegar  to  the  pickle,  keep  them 
for  ufe ; when  you  fend  them  to  the  table,  garnifh  with  fennel 
and  parfiey,  and  put  fome  of  the  liquor  under  them. 

To  make  Dutch  Beef. 

Take  the  lean  of  a buttock  of  beef  raw,  rub  it  well  with 
brown  fugar  all  over,  and  let  it  lie  in  a pan  or  tray  two  or  three 
hours,  turning  it  two  or  three  times,  then  fait  it  well  with 
common  fait  and  falt-petre,  and  let  it  lie  a fortnight,  turning  it 
every  day;  then  roll  it  very  {trait  in  a coarfe  cloth*  put  it  in  a 
cheefe-prefs  a day  and  a night,  and  hang  it  to  dry  in  a chimney  : 
when  you  boil  ir,  you  iliuft  put  it  in  a cloth  ; when  it  is  cold, 
it  will  cut  in  flivers  as  Dutch  beef. 

% 

To  make  Sham  Brawn, 

Take  the  belly  piece  and  head  of  a young  porker,  rub  it  well 
Xvith  falt-petre,  let  it  lie  three  or  four  days,  wafh  it  clean ; boil 
the  head,  and  take  off  all  the  meat  and  cut  it  in  pieces,  have 
four  neat’s  feet  boiled  tender,  take  out  the  bones,  cut  it  in  thin 
flices,  mix  it  with  the  head,  lay  it  in  the  belly- piece,  roll  it  up 
tight,  bind  it  round  with  fheeting,  and  boil  it  four  hours ; take 
it  up  and  fet  it  on  one  end,  put  a trencher  on  it  within  the  tin, 
and  a large  weight  upon  that,  and  let  it  ftand  all  night ; in  the 
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morning  take  it  out  and  bind  it  with  a fillet ; put  it  in  fpring- 
water  and  fait,  and  it  will  be  fit  for  ufe  : when  you  ufe  it,  cut 
it  in  flices  like  brawn.  Garnifh  with  parfley.  Obferve  to 
change  the  pickle  every  four  or  five  days,  and  it  will  keep  a long 
time. 

To  fouce  a Turkey  in  imitatian  of  Sturgeon. 

You  muft  take  a fine  large  turkey,  drefs  it  very  clean,  dry 
and  bone  it,  then  tie  it  up  as  you  do  fturgeon,  put  into  the  pot 
you  boil  it  in  one  quart  of  white  wine,  one  quart  of  water,  one 
quart  of  good  vinegar,  a very  large  handful  of  fait ; let  it  boil, 
fkim  it  well,  and  then  put  in  the  turkey;  when  it  is  enough, 
take  it  out  and  tie  it  tighter;  let  the  liquor  boil  a little  longer; 
and  if  you  think  the  pickle  wants  more  vinegar  or  fait,  add  it 
when  it  is  cold,  and  pour  it  upon  the  turkey  ; it  will  keep 
fome  months,  covering  it  clofe  from  the  air,  and  keeping  it  in 
a dry  cool  place.  Eat  it  with  oil,  vinegar,  and  fugar  (juft  as 
you  like  it) ; fome  admire  it  more  than  fturgeon ; it  looks 
pretty  covered  with  fennel  for  a fide-difh. 

To  pickle  Pork. 

Bone  your  pork,  cut  it  into  pieces  of  a fize  fit  to  lie  in  the 
tub  or  pan  you  defign  it  to  lie  in,  rub  your  pieces  well  with 
falt-petre,  then  take  two  parts  of  common  fait,  and  two  of bay- 
falt,  and  rub  every  piece  well ; lay  a layer  of  common  fait  in 
the  bottom  of  your  veflel,  cover  every  piece  over  with  common 
fait,  lay  them  one  upon  another  as  clofe  as  you  can,  filling  the 
hollow  places  on  the  fides  with  fait ; as  your  fait  melts  on  the 
top  ftrew  on  more,  lay  a coarfe  cloth  over  the  veflel,  a board 
over  that,  and  a weight  on  the  board  to  keep  it  down  ; keep  it 
clofe  covered  ; it  will,  thus  ordered,  keep  the  whole  year  ; put 
a pound  of  falt-petre  and  two  pounds  of  bay-falt  to  a hog. 

A Pickle  for  Pork  which  is  to  be  eat  foon. 

You  muft  take  two  gallons  of  pump-water,  one  pound  of 
bay-falt,  bne  pound  of  coarfe  fugar,  fix  ounces  of  falt-petre  ; boil 
it  all  together,  and  fkim  it  when  cold ; cut  the  pork  in  what  pieces 
you  ple^fe,  lay  it  down  clofe,  and  pour  the  liquor  over  it ; lay  a 
weight  on  it  to  keep  it  clofe,  and  cover  it  clofe  irom  the  air,  and 
it  will  be  fit  to  ufe  in  a week : if  you  find  the  pickle  begins  to  fpoil, 
boil  it  again  and  Ikim  it ; when  it  is  cold,  pour  it  on  your  pork 
again. 

The  Jews*  Way  to  pickle  Beef,  which  will  go  good  to  the  Wejl 
Indies , and  keep  a Tear  good  in  the  Pickle , and  with  Care  wtti 
go  to  the  Eajl  Indies. 

Tak?e  any  piece  of  beef  without  bones,  or  take  the  bone* 
out.  if  vou  intend  to  keep  it  above  a month  ; take  mace,  cloves, 
* ; imtmcg, 
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nutmeg,  and  pepper,  and  juniper-berries  beat  fine,  and  rub  the 
beef  well,  mix  fait  and  Jamaica  pepper  and  bay-leaves;  let  it 
be  well  feafoned,  let  it  lie  in  this  feafoning  a week  or  ten  days, 
throw  in  a good  deal  of  garlic  and  fhalot ; boil  fome  of  the  beft 
white  wine  vinegar,  lay  your  meat  in  a pan  or  good  vefifel  for  the 
purpofe  with  the  pickle  ; and  when  the  vinegar  is  quite  cold,  pour 
it  over,  cover  it  clofe  ; if  it  is  for  a voyage,  cover  it  with  oil,  and 
let  the  cooper  hoop  up  the  barrel  very  well.  This  is  a good  way 
in  a hot  country  where  meat  will  not  keep ; then  it  muft  be  put 
into  the  vinegar  directly  wiih  the  feafoning,  then  you  may  either 
, roaft  it  or  flew  it,  but  it  is  befl  flewed  ; and  add  a good  deal  of 
onion  and  parfley  chopped  fine,  fome  white  wine,  a little  catch- 
up, truffles  and  morels,  a little  good  gravy,  a piece  of  butter 
rolled  in  flour,  or  a little  oil,  in  which  the  fhalot  and  onions 
ought  to  flew  a quarter  of  an  hour  before  the  other  ingredients 
are  put  in  ; then  put  all  in,  and  ftir  it  together,  and  let  it  ftew 
till  you  think  it  is  enough.  This  is  a good  pickle  in  a hot 
country  to  keep  beef  or  veal,  that  is  drefled  to  eat  cold. 

Tickled  Beef  for  prefent  JJfe. 

Take  the  rib  of  beef,  flick  it  with  garlic  and  cloves,  feafon 
it  with  fait,  Jamaica  pepper,  mace,  and  fome  garlic  pounded  ; 
cover  the  meat  with  white  wine  vinegar  and  Spanifh  thyme  ; 
you  muft  take  care  to  turn  the  meat  every  day,  and  add  more 
vinegar,  (if  required,)  for  a fortnight ; then  put  it  in  a ftew-pan, 
and  cover  it  clofe,  and  let  it  fimmer  on  a flow  fire  for  fix  hours, 
adding  vinegar  and  white  wine  ; (if  you  choofe)  you  may  ftew 
a good  quantity  of  onions,  it  will  be  more  palatable. 

To  preferve  Tripe  to  go  to  the  Eajl  Indies. 

Get  a fine  belly  of  tripe,  quite  frefh,  take  a four  gallon 
cafk  well  hooped,  lay  in  your  tripe,  and  have  your  pickle 
ready,  made  thus  : take  feven  quarts  of  fpring-water,  and  put 
as  much  fait  into  it  as  will  make  an  egg  fwim,  that  the  little 
end  of  the  egg  may  be  about  an  inch  above  the  water  (you  muft 
take  care  to  have  the  fine  clear  fait,  for  the  common  fait  will 
fpoil  it) ; add  a quart  of  the  beft  white  wine  vinegar,  two 
fprigs  of  rofemary,  an  ounce  of  all-fpice,  pour  it  on  your  tripe; 
let  the  cooper  fallen  the  cafk  down  diredlly  ; when  it  comes  to 
the  Indies  it  muft  not  be  opened  till  it  is  juft  going  to  be  drefled, 
for  it  will  not  keep  after  the  cafk  is  opened  ; the  way  to  drefs  it 
is,  lay  it  in  water  half  an  hour,  then  fry  it  or  boil  as  we  do 
here. 

The  Jews  Way  of  prefer  ving  Salmon , and  all  Sorts  of  Fiji:. 

, *^AKE  e*jher  falmon,  cod,  or  any  large  fifh,  cut  pff  the 
head,  wafh  it  clean,  and  cut  it  in  flices  as  .crimped  cod  is,  dry 
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it  very  well  in  a cloth,  then  flour  it,  and  dip  it  in  yolks  of  eggs, 
and  fry  it  in  a great  deal  of  oil  till  it  is  of  a fine  brown  and 
well  done ; take  it  out,  and  lay  it  to  drain  till  it  is  very  dry  and 
cold.  Whitings,  rpackarel,  and  flat-fifh  are  done  whole  : when 
they  are  quite  dry  and  cold  lay  them  in  your  pan  or  vefTel,  throw 
in  between  them  a good  deal  of  mace,  cloves,  and  diced  nut- 
meg, a few  bay-leaves ; have  your  pickle  ready,  made  of  the 
beft  white  wine  vinegar,  in  which  you  mult  boil  a great  many 
cloves  of  garlic  and  fhalot,  black  and  white  pepper,  Jamaica  and 
Jong  pepper,  juniper  berries,  and  fait  ; when  the  garlic  begins  to 
be  tender  the  pickle  is  enough  ; when  it  is  quite  cold  pour  it 
on  your  fifh,  and  a little  oil  on  the  top  : they  will  keep  good  a 
twelvemonth,  and  are  to  be  eat  cold  with  oil  and  vinegar : they 
will  go  good  to  the  Eaft  Indies.  All  forts  of  fifh  fried  well  in 
oil,  eat  very  fine  cold  wiih  fhalot,  or  oil  and  vinegar.  Obferve 
in  the  pickling  of  your  fifh,  to  have  the  pickling  ready;  firft 
put  a little  pickle  in,  then  a layer  of  fifh,  then  pickle,  then  a 
little  fifh,  and  fo  lay  them  down  very  clofe  to  be  well  covered  ; 
put  a little  faffron  in  the  pickle,  P'rying  fifh  jn  common  oil  is 
pot  fo  expenfive  with  care  ; for  prefent  ufe  a little  does,  and  if 
the  cook  is  careful  not  to  burn  the  oil,  or  black  it,  it  will  fry 
them  tvyo  or  three  times. 

To  pickle  Oyf.ers , Cockles , and  Mufcles. 

Tajce  two  hundred  oyfters,  the  neweft  and  beft:  you  can 
get,  be  careful  to  fave  the  liquor  in  fome  pan  as  you  open  them, 
put  off  the  black  verge,  faving  the  reft,  put  them  into  their 
own  liquor  ; then  put  all  the  liquor  and  oyfters  into  a kettle, 
boil  them  about  half  an  hour  on  a very  gentle  fire,  do  them 
very  flowly,  . fkimming  them  as  the  fcum  rifes,  then  take  them 
off  the  fire,  take  out  the  oyfters,  ftrain  the  liquor  through  a fine 
cloth,  then  put  in  the  oyfters  again,  then  take  out  a pint  of 
the  liquor  whilft  it  is  hot,  put  thereto  three  quarters  of  an 
punce  of  mace,  and  half  an  ounce  of  cloves ; juft  give  it  one 
boil,  then  put  it  to  the  oyfters,  and  ftir  up  the  fpices  well 
among  them  ; then  put  in  about  a fpoonful  of  fait,  three  quar- 
ters of  a pint  of  the  beft  white  wine  vinegar,  and  a quarter  of 
an  ounce  of  whole  pepper;  then  let  them  ftand  till  they  are 
cold  ; then  put  the  oyfters,  as 'many  as  you  well  can  into  the 
barrel ; put  in  as  much  liquor  as  the  barrel  will  hold,  letting 
them  fettle  a while,  and  they  will  foon  be  fit  to  eat.  Or  you 
piay  put  them  in  ftone  jars,  cover  them  clofe  with  a bladder 
and  leather,  and  be  lure  they  be  quite  cold  before  you  cover 
them  up.  Thus  do  cockles  and  mufcle1-- ; only  this,  cockles 
are  frnail,  and  to  this  fptce  you  muft  have  at  leaft  two  quarts  ; 
there  is  nothing  to  pick  off  them  : mufcles  you  muft  have  two 
quarts ; take  great  care  to  pick  the  crab  out  under  the  tongue. 
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and  a little  fus  which  grows  at  the  root  of  the  tongue  : the 
two  latter,  cockles  and  mufcles,  muft  be  walhed  in  feveral 
waters,  to  clean  them  from  the  grir  ; put  them  in  a ftew-pan 
by  themfelves,  cover  them  dole,  and  when  they  are  open,  pick 
them  out  of  the  fhells , and  drain  the  liquor. 

To  pickle  Mackerel , called  Caveoch. 

Cut  your  mackerel  into  round  pieces,  and  divide  one  into 
five  or  fix  pieces  : to  fix  large  mackerel  you  may  take  one 
ounce  of  beaten  pepper,  three  large  nutmegs,  a little  mace,  and 
a handful  of  fait  ; mix  your  fait  and  beaten  fpice  together,  then 
make  two  or  three  holes  in  each  piece,  and  thruft  the  feafoning, 
into  the  holes  with  your  finger,  rub  the  piece  all  over  with  the 
feafoning,  fry  them  brown  in  oil,  and  let  them  Hand  till  they 
are  cold  ; then  put  them  into  vinegar,  and  cover  them  with 
oil : they  will  keep  well  covered  a great  while,  and  are  de- 
licious. 

To  make  Veal  Hams. 

Cut  the  leg  of  veal  like  a ham,  then  take  a pint  of  bay- 
falt,  two  ounces  of  falt-petre,  and  a pound  of  common  fait,  mix 
them  together  with  an  ounce  of  juniper  berries  beat;  rub  the 
ham  well,  and  lay  it  on  a hollow  tray,  with  the  fkinny  fide 
downwards  ; bade  it  every  day  with  the  pickle  for  a fort- 
night, and  then  hang  it  in  wood-fmoke  for  a fortnight  : you 
may  boil  it,  or  parboil  it  and  roafi  it.  In  this  pickle  you  may 
do  two  or  three  tongues,  or  a'pieceof  pork. 

To  make.  Beef  Hams. 

You  muft  take  the  leg  of  a fat,  but  fmall  beef,  the  fat 
Scotch  or  Welch  cattle  is  belt,  and  cut  it  ham-falhion  ; take 
an  ounce  of  bay-falt,  an  ounce  of  fait  petre,  a pound  of  com- 
mon fait,  and  a pound  of  coarfe  fugar  (this  quantity  for  about 
fourteen  or  fifteen  pounds  weight,  and  fo  accordingly,  if  you 
pickle  the  whole  quarter),  rub  it  with  the  above  ingredients, 
turn  it  every  day,  and  bafte  it  well  with  the  pickle  for  a 
month;  take  it  out  and  roll  it  in  bran  or  faw-duft,  then  hang 
it  in  wood-fmoke,  where  there  is  but  little  fire,  and  a conftant 
fmoke,  for  a month  ; then  take  it  down  and  hang  it  in  a dry 
place,  not  hot,  and  keep  it  for  ufe  ; you  may  cut  a piece  off  as 
you  have  occafion,  and  either  boil  it  or  cut  it  in  rafhers,  and 
broil  it  with  poached  eggs,  or  boil  a piece,  and  it  eats  fine  cold, 
and  will  fliver  like  Dutch  beef.  After  this  beef  is  done  you  may 
do  a thick  brifket  of  beef  in  the  fame  pickle  : let  it  lie  a month, 
rubbing  it  every  day  with  the  pickle,  then  boil  it  till  it  is  tender, 
hang  it  in1  a dry  place,  and  it  eats  finely  cold,  cut  in  flices  on  a 
plate.  It  is  apretty  thing  for  a fide-difh,orforfuppcr.  Alhoulderof 
mutton  laid  in  this  pickle  for  a week,  hung  in  wood-fmoke  two 
or  three  days,  and  then  boiled  with  cabbage,  is  very  good. 
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To  make  Mutton  Hams. 

You  mufl  take  a hind  quarter  of  mutton,  cut  it  like  a ham, 
take  an  ounce  of  falt-petre,  a pound  of  coarfe  fugar,  a pound  of 
common  fait  ; mix  them  and  rub  your  ham,  lay  it  in  a hollow 
tray  with  the  fkin  downwards,  bafte  it  every  day  for  a fort- 
night, then  roll  it  in  faw-duft  and  hang  it  in  the  wood  fmoke 
a fortnight ; then  boil  it  and  hang  it  in  a dry  place,  and  cut  it 
out  in  rafhers,  and  broil  it  as  you  want. 

To  make  Pork  Hams. 

You  mufl:  take  a fat  hind-quarter  of  pork,  and  cut  off  a fine 
ham  ; take  two  ounces  of  falt-petre,  a pound  of  coarfe  fugar, 
a pound  of  common  fait,  and  two  ounces  of  fal-prunella,  mix 
all  together,  and  rub  it  well ; let  it  lie  a month  in  this  pickle, 
turning  and  bafting  it  every  day,  then  hang  it  in  wood-fmoke 
as  you  do  beef,  in  a dry  place,  fo  as  no  heat  comes  to  it  ; and 
if  you  keep  them  long,  hang  them  a month  or  two  in  a damp 
place,  and  it  will  make  them  cut  fine  and  fhort.  Never  lay 
thefe  hams  in  water  till  you  boil  them,  and  then  boil  them  in  a 
copper,  (if  you  have  one,)  or  the  biggeft  pot  you  have;  put 
them  in  the  cold  water,  and  let  them  be  four  or  five  hours  before 
they  boil  ; fkim  the  pot  well  and  often  till  it  boils : if  it  is  a very 
large  one,  three  hours  will  boil  it  ; if  a fmall  one,  two  hours 
Will  do,  provided  it  be  a great  while  before  the  water  boils  ; 
take  it  up  half  an  hour  before  dinner,  pull  off  the  fkin,  and 
throw  rafpings  finely  fifted  all  over;  hold  a red-hot  fire- {hovel 
over  it,  and  when  dinner  is  ready,  take  a few  rafpings  in  a 
fieve  and  fift  all  over  the  difh  ; then  lay  in  your  ham,  and  with 
your  finger  make  fine  figures  round  the  edge  of  the  difh  ; be 
fure  to  boil  your  ham  in  as  much  water  as  you  can,  and  to  keep 
it  Ikimming  all  the  time  till  it  boils  : it  mud  be  at  leaft  four 
hours  before  it  boils.  This  pickle  does  finely  for  tongues,  after- 
wards to  lie  in  it  a fortnight,  and  then  hang  in  the  wood-fmoke 
a fortnight;  or  to  boil  them  out  of  the  pickle. 

Yorkflnre  is  famous  for  hams;  and  the  reafon  is  this:  their 
fall  is  much  finer  than  ours  in  London  ; it  is  a large  clear  fait, 
and  gives  the  meat  a fine  flavour.  I ufcd  to  have  it  from  Mal- 
den in  Eflex,  and  that  fait  will  make  any  ham  as  fine  as  you  can 
defire  ; it  is  by  much  the  befl:  fait  for  faking  of  meat  ; a deep 
hollow  wooden  tray  is  better  than  a pan,  becaufe  the  pickle 
fwells  about  it.  When  you  broil  any  of  thefe  hams  in  flices,  or 
bacon,  have  fome  boiling  water  ready,  and  let  the  flices  lie  a 
minute  or  two  in  the  water,  then  broil  them ; it  takes  out  the 
&lt  and  makes  them  eat  finer. 
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To  make  Bacon. 

Take  a fide  of  pork,  then  take  off  all  the  infide  fat,  lay  It 
on  along,  boa;d  or  dreffer,  that  the  blood  may  run  away,  rub 
it* well  with  good  fait  on  both  fides,  let  it  be  thus  a day;  then 
talc  a pint  or  bay  lalt,  a quarter  of  a pound  of  fait  pet  re  beat 
them  fine,  two  pounds  pf  coarfe  fugar,  and  a quarter  of  a peck 
of  common  lalt ; lay  your  pork  in  fomething  that  will  hold  the 
pickle,  and  rub  it  well  with  the  above  ingredients;  lay  the 
fktnny  fide  downwards,  and  bade  it  every  day  with  the  pickle 
for  a fortnight ; then  hang  it  in  wood  -fmoke  as  you  do  the  beef, 
and  afterwards  hang  it  in  a dry  place,  but  not  hot.  You  are 
to  obfirve,  that  all  hams  and  bacon  fhould  hang  clear  from 
every  thing,  and  not  againft  a wall.  Obferve  to  wipe  off  all 
the  old  fait  before  you  put  it  into  this  pickle,  and  never  keep 
bacon  or  hams  in  a hot  kitchen,  or  in  a room  where  the  fun 
comes ; it  makes  them  rutty. 


CHAP.  XIX. 

Of  PICKLING. 

Rules  to  le  obferved  in  Pickling. 

ALWAYS  ufe  (tone  jars  for  all  forts  of  pickles  that  require 
hot  pickle  to  them  : the  firft  charge  is  the  leaft ; for  thefe 
not  only  laft  longei,  but  keep  the  pickle  better;  for  vine- 
gar and  fait  will  penetrate  through  all  earthen  veffels ; {tone 
and  glafs  are  the  only  things  to  keep  pickles  in.  Be  fure  never 
to  put  your  hands  in  to  take  pickles  out,  it  will  foon  fpoil  it ; the 
beft  method  is,  to  every  pot  tie  a wooden  fpoon,  full  of  little 
holes,  to  take  the  pickles  out  with. 

To  pickle  Walnuts  green. 

Take  the  largeft  and  cleared  you  can  get,  pare  them  as 
thin  as  you  can,  have  a tub  of  fprmg- water  ftand  by  you,  and 
throw  them  in  as  you  do  them  ; put  into  the  water  a pound  of 
bay-falt,  let  them  lie  in  the  water  twenty-four  hours,  take  them 
out,  then  put  them  into  a done-jar,  and  between  every  layer 
of  walnuts  lay  a layer  of  vine-leaves  at  the  bottom  and  top,  and 
fill  it  up  with  cold  vinegar ; let  them  ftand  all  night,  then  pour 
that  vinegar  from  them  into  a copper,  with  a pound  of  bay-falt; 
fet  it  on  the  fire,  let  it  boil,  then  pour  it  hot  on  your  nuts,  tic 
them  over  with  a woollen  cloth,  and  let  them  Hand  a week, 
10  then 
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then  pour  that  pickle  away,  rub  your  nuts  clean  with  a piece  of 
flannel,  then  pot  them  again  in  your  jar  with  vine-leaves,  as 
above,  and  boil  frefh  vinegar ; put  into  your  pot  to  every  gal- 
lon of  vinegar  a nutmeg  fliced,  cut  four  large  races  of  ginger, 
a quarter  of  an  ounce  of  mace,  the  fame  of  cloves,  a quarter 
of  an  ounce  of  who!e.black  pepper,  the  like  of  Ordingal  pepper  ; 
then  pour  your  vinegar  boiling-hot  on  your  walnuts,  and  cover 
them  with  a woollen  cloth  ; let  it  ftand  three  or  four  days,  fo 
do  two  or  three  times  ; when  cold,  put  in  half  a pint  of  muftard- 
feed,  a large  ftick  of  horfe-radifh  fliced,  tie  them  down  clofc 
with  a bladder,  and  then  with  a leather ; they  will  be  fit  to  eat 
in  a fortnight ; take  a large  onion,  flick  the  cloves  in,  2nd  lay 
in  tjrie  middle  of  the  pot;  if  you  do  them  for  keeping,  do  not 
boil'your  vinegar,  but  then  they  will  not  be  fit  to  eat^under  fix 
months ; and  the  next  year  you  may  boil  the  pickle  this  way  : 
they  will  keep  two  or  three  years  good  and  firm. 

To  pickle  Walnuts  white. 

Take  thelargeft  nuts  you  can  get,  juft  before  the  fhell  be- 
gins to  turn,  pare  them  very  thin  till  the  white  appears,  and 
throw  them  into  fpring- water,  with  a handful  of  fait  as  you  do 
them  ; let  them  ftand  in  that  water  fix  hours,  lay  on  them  a thin 
board  to  keep  them  tinder  the  water,  then  fet  a ftew-pan  on  a 
charcoal  fire,  with  clean  fpring- water ; take  your  nuts  out  of 
the  other  water,  and  put  them  into  the  ftew-pan  ; let  them 
fimmer  four  of  five  minutes,  but  not  boil  ; then  have  ready  by 
ytu  a pan  of  fpring  water,  with  a handful  of  white  fait  in  it, 
ftir  it  with  your  hand  till  the  fait  is  melted,  then  take  your  nuts 
oiit  of  the  ftew-pan  with  a wooden  ladle,  and  put  them  into 
the  cold  water  and  fait;  let  them  ftand  a quarier  of  an  hour, 
lay  the  board  on  them  as  before  ; if  they  are  not  kept  under  the 
liquor  they  will  turn  black,  then  lay  them  on  a cloth,  and  cover 
them  with  another  to  dry  ; then  carefully  wipe  them  with  a feft 
cloth,  put  them  into  your  jar  or  glafs,  with  Come  blades  of  mace 
and  nutmeg  fliced  thin  ; mix  your  fpice  between  your  nuts,  and 
pour  diftilled  vinegar  over  them  ; firft  let  your  glafs  be  fbll  of 
nuts,  pour  mutton  fat  over  them,  and  tie  a bladder,  and  then 
a leather. 

To  pickle  Walnuts  black. 

You  muft  take  large  full  grown  nuts  at  their  full  growth, 
before  they  are  hard,  lay  them  in  fait  and  water;  let  them  lie 
two  days,  then  fhift  them  into  frefh  water;  let -them  lie  two 
days  longer,  then  fhift  them  again,  and  let  them  lie  three  in 
your  pickling  jar  ; when  the  jar  is  halffuil.  put  in  a large  onion 
ftuck  with  cloves.  To  a hundred  of  walnuis  put  in  half  a pint  of 
muftard-feed,  a quarter  of  an  o«nce  of  mace,  half  an  ounce  of 

black 


MADE  PLAIN  AND  EASY.  299 

black  pepper,  half  an  ounce  of  all-fpice,  fix  bay-leaves,  and  b 
(lick  of  hon'e  radifh  ; then  fill  your  jar,  and  pour  boiling  vinegar 
over  them  ; cover  them  with  a plate,  and  when  they  are  cold, 
tie  them  down  with  a bladder  and  leather,  and  they  will  be  fit  to 
eat  in  two  or  three  months : the  next  year,  if  any  remains,  boil  up 
your  vinegar  again,  and  fkim  it  ; when  cold,  pour  it  over  your 
walnuts.  This  is  by  much  the  beft  pickle  for  ufe  ; therefore  you 
may  add  more  vinegar  to  it,  whatquantity  you  pleafe.  if  youpickle 
a great  many  walnuts  and  eat  them  faft,  make  your  pickle  for  a 
hundred  or  two,  the  reft  keep  in  a ftrong  brine  of  fait  and  water, 
boiled  till  it  will  bear  an  egg,  and  as  your  pot  empties  fill  them 
up  with  thofe  in  the  fait  and  water : take  care  they  are  covered 
with  pickle. 

In  the  fame  manner  you  may  do  a fmaller  quantity;  but  if 
you  can  get  rape-vinegar,  ufe  that  inftead  of  fait  and  water; 
do  them  thus  : put  your  nuts  into  the  jar  you  intend  to  pickle 
them  in,  throw  in  a good  handful  of  fait  and  fill  the  pot  with 
rape  vinegar ; cover  it  clofe,  and  let  thc-m  ftand  a fortnight,  then 
pour  them  out  of  the  pot,  wipe  it  clean,  and  juft  rub  the  nuts 
with  a coarfe  cloth,  and  then  put  them  in  the  jar  with  the 
pickle,  as  above  : if  you  have  the  beft  fugar-vinegar  of  your  own 
making,  you  need  not  boil  it  the  firft  year,  but  pour  it  on  cold  ; 
and  the  next  year,  (if  any  remains,)  boil  it  up  again,  ftcim  it, 
put  fiefh  fpice  to  it,  and  it  will  do  again. 

. • • . ».  % 

To  pickle  Gerkins. 

Take  five  hundred  gerkins,  and  have  ready  a large  earthefi 
pan  of  fpring-water  and  falc,  to  every  gallon  of  water  two  pounds 
of  fait;  mix  it  well  together  and  throw  in  your  gerk  ns,  wafh 
them  out  in  two  hours,  and  put  them  to  drain,  let  them  be 
drained  very  dry,  and  put  them  in  ajar;  in  the  meantime  get 
a bell-metal  pot,  with  a gallon  of  the  beft  white  wine  vinegar, 
half  an  ounce  of  cloves  and  mace,  one  ounce  of  all-fpice,  one 
ounce  of  muftard-feed,  a ftickof  horfe-radifh  cut  in  flices,  fix  bay- 
leaves,  a little  dill,  two  or  three  races  of  ginger  cut  in  pieces, 
a nutmeg  cut  in  pieces,  and  a handful  of  fait;  boil  it  up  in  the 
pot  all  together,  and  put  it  over  the  gerkins ; cover  them  clofe 
down,  and  let  them  ftand  twenty-four  hours  ; then  put  them 
in  your  pot,  and  fimmer  them  over  the  ftove  till  they  aie  green  ; 
be  careful  not  to  let  them  hoil,  if  you  do,  you  will  fpoil  them  ; 
then  put  them  in  your  jar,  and  cover  them  clofe  down  till  cold  ; 
then  tie  them  over  with  a bladder  and  a leather  over  that;  put 
them  in  a cold  dry  place:  mind  always  to  keep  your  pickles 
tied  down  clofe,  and  take  them  out  vuth  a wooden  fpoon,  or 
3 fpoon  kept  on  purpofe. 
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To  pickle  Gerkins  another  Way. 

Wipe  your  fmall  gerkins  with  a dry  cloth,  then  make  a 
pickle  of  vinegar,  fait,  whole  pepper,  cloves,  and  mace,  boil  it, 
and  pour  it  on  hot ; let  the  jar  in  an  oven  almoft  cold  for  three 
or  four  different  days  till  the  cucumbers  are  green  ; when  cold 
cover  them  clofe. 

N.  B.  You  muff  cover  the  gerkins  with  a linen  cloth  and  a 
plate  while  they  are  doing  to  keep  in  the  fleam. 

To  pickle  large  Cucumbers  in  Slices . 

Take  the  large  cucumbers  before  they  are  too  ripe,  flice 
them  the  thicknefs  of  crown-pieces  in  a pewter  difh  ; to  every 
dozen  of  cucumbers  flice  two  large  onions  thin,  and  fo  on  till 
you  have  filled  your  difh,  with  a handful  of  fait  between  every 
row;  then  cover  them  with  another  pewter  difh,  and  let  them 
fland  twenty  four  hours,  then  put  them  into  a cullendar,  and 
let  them  drain  very  well;  put  them  in  ajar,  cover  them  over 
with  white-wine  vinegar,  and  them  fland  four  hours;  pour 
the  vinegar  from  them  into  a copper  fauce-pan,  and  boil  it  with 
a little  fait : put  to  the  cucumbers  a little  mace,  a little  whole 
pepper,  a large  race  of  ginger  fliced,  and  then  pour  the  boiling 
vinegar  on  ; cover  them  clofe,  and  when  they  are  cold  tie  them 
down.  They  will  be  fit  to  eat  in  two  or  three  days. 

To  pickle  rffparagus. 

Take  the  largeft  afparagus  you  can  get,  cut  off  the  white 
ends,  and  wafh  the  green  ends  in  fpring-water,  then  put  them 
in  another  clean  water,  and  let  them  lie  two  or  three  hours  in 
it ; then  have  a large  broad  ftew-pan  full  of  fpring-water,  with 
a good  large  handful  of  fait;  fet  it  on  the  fire,  and  when  it 
boils  put  in  the  grafs,  not  tied  up,  but  loofe,  and  not  too  many 
at  a time,  for  fear  you  break  the  heads  ; juft  fcald  them,  and 
no  more,  take  them  out  with  a broad  fkimmer,  and  lay  them 
on  a cloth  to  cool ; then  for  your  pickle  take  a gallon,  or 
more  according  to  your  quantity  of  afparagus,  of  white  wine 
vinegar,  and  one  ounce  of  bay-falt,  boil  it,  and  put  your  af- 
paragus in  your  jar ; to  a gallon  of  pickle,  two  nutmegs,  a 
quarter  of  an  ounce  of  mace,  the  fame  of  whole  white  pepper, 
and  pour  the  pickle  hot  over  them  ; cover  them  with  a linen 
cloth,  three  or  four  times  double,  let  them  fland  a week,  and 
boil  the  pickle  ; let  them  fland  a week  longer,  boil  the  pickle 
again,  and  pour  it  on  hot  as  before  ; when  they  are  cold,  cover 
them  clofe  with  a bladder  and  leather. 

To  pickle  Peaches. 

Take  your  peaches  when  they  are  at  their  full  growth,  juft 
before  they  turn  to  be  ripe ; be  fure  they  are  not  bruifed ; then 
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take  fpting-watcr,  as  much  as  you  think  will  cover  them, 
make  it  fait  enough  to  bear  an  egg,  with  bay  and  common  fait 
an  equal  quantity  each  ; then  put  in  your  peaches,  and  lay  a 
thin  board  over  them  to  keep  them  under  the  water  ; let  them 
ftand  three  days,  and  then  take  them  out  and  wipe  them  very 
carefully  with  a fine  foft  cloth,  and  lay  them  in  your  glafs  or 
jar,  then  take  as  much  white- wine  vinegar  as  will  fill  your  glafs 
or  jar  : to  every  gallon  put  one  pint  of  the  beft  well  made  muf- 
tard,  two  or  three  heads  of  garlick,  a good  deal  of  ginger  fliced, 
half  an  ounce  of  cloves,  mace,  and  nutmeg  ; mix  your  pickle 
well  together,  and  pour  over  your  peaches  ; tie  them  clofe 
with  a bladder  and  leather;  they  will  be  fit  to  eat  in  two 
months ; you  may  with  a fine  pen-knife  cut  them  acrofs  ; take 
out  the  ftone,  fill  them  with  made  muftard  and  garlick,  and 
horfe-radifh  and  ginger  ; tie  them  together.  You  may  pickle 
nectarines  and  apricots  the  fame  way. 

To  pickle  Radijb-Pods. 

Make  a ftrong  pickle,  with  cold  fpring-water  and  bay-fa!t, 
ftrong  enough  to  bear  an  egg,  then  put  your  pods  in,  and  lay 
a thin  board  on  them,  to  keep  them  under  water ; let  them 
ftand  ten  days,  then  drain  them  in  a fieve,  and  lay  them  on  a 
cloth  to  dry  ; then  take  white-wine  vinegar,  as  much  as  you 
think  will  cover  them,  boil  it,  and  put  your  pods  in  ajar,  with 
ginger,  mace,  cloves,  and  Jamaica  pepper.  Pour  your  vinegar 
boiling  hot  on,  cover  them  with  a coarfe  cloth,  three  or  four 
times  double,  that  the  fleam  may  come  through  a little,  and  let 
them  ftand  two  days;  repeat  this  two  or  three  times ; when  it 
is  cold,  put  in  a pint  of  muftard-feed,  and  fome  horfe-radifh  j 
cover  it  clofe. 

To  pickle  French  Beans. 

Pickle  your  beans  as  you  do  the  gerkins. 

To  pickle  Cauliflower s. 

Take  the  largeft  and  clofeft  you  can  get;  pull  them  in 
fprigs;  put  them  in  an  earthen  difh,  and  fprinkle  fait  over 
them ; let  them  ftand  twenty-four  hours  to  draw  out  all  the 
water,  then  put  them  in  a jar,  and  pour  fait  and  water  boiling 
over  them ; cover  them  clofe,  and  let  them  ftand  till  the  next 
day  ; then  take  them  out,  and  lay  them  on  a coarfe  cloth  to 
drain;  put  them  into  glafs  jars,  and  put  in  a nutmeg  fliced, 
two  or  three  blades  of  mace  in  each  jar ; cover  them  With  dif- 
tilled  vinegar,  and  tie  them  down  with  a bladder,  and  over  that 
a leather.  They  will  be  fit  for  ufe  in  a month. 
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To  pickle  Beet- Root. 

Set  a pot  of  fpring-water  on  the  fire,  when  it  boils  put 
in  your  beets,  and  let  them  boil  till  they  are  tender;  take 
them  out,  and  with  a knife  take  off  all  the  outfide,  cut  them 
in  pieces  according  to  your  fancy;  put  them  in  a jar,  and  cover 
them,  with  cold  vinegar,  and  tie  them  down  clofe;  when  you 
life  the  beet  take  it  out  of  the  pickle,  and  cut  it  into  what 
fhapes  you  like;  put  it  in  a little  uifh  with  fome  of  the  pickle 
over  it.  You  may  ufe  it  for  fallads,  or  garnilh. 

To  pickle  White  Plums. 

Take  the  large  white  plums:  and  if  they  have  ftalks,  let 
them  remain  on,  and  do  them  as  you  do  your  peaches. 

To  pickle  Onions. 

Take  your  onions  when  they  are  dry  enough  to  lay  up  for 
winter,  the  fmaller  they  are  the  better  they  look;  put  them 
into  a pot,  and  cover  them  with  fpring-water,  with  a handful 
of  white  fait,  let  them  boil  up  ; then  ftrain  them  off,  and  take 
three  coats  off ; put  them  on  a cloth,  and  let  /wo  people  take 
fiold  of  it,  one  at  each  end,  and  rub  them  backward  and  for- 
ward till  they  are  very  dry  ; then  put  them  in  your  bottles,  with 
fome  blades  of  mace  and  cloves,  a nutmeg  eut  in  pieces;  have 
fome  double-diftilled  white-wine  vinegar  ; boil  it  up  with  a little 
fait ; let  it  be  cold,  and  put  it  over  the  onions  ; cork  them  clofe, 
and  tie  a bladder  and  leather  over  it. 

To  pickle  Onions  another  Way. 

Take  fmall  onions,  lay  them  in  water  and  fait  two  or  three 
days,  fhift  them  once,  then  dry  them  in  a cloth  ; boil  the  beft 
vinegar  with  fpice  to  your  tafte,  and  when  cold  put  them  in 
it,  covered  with  a bladder. 

To  pickle  Lemons. 

Take  twelve  lemons,  ferape  them  with  a piece  of  broken 
glafs ; then  cut  them  crofs  in  two,  four  parts  downright,  but 
not  quite  through,  but  that  they  will  hang  together;  put  in  as 
much  fait  as  they  will  hold,  rub  them  well,  and  flrew  them 
over  with  fait;  let  them  lie  in  an  earthen  dilh  three  days,  and 
turn  them  every  day;  flit  an  ounce  of  ginger  very  thin,  and 
falted  for  three  days,  twelve  cloves  of  garlick,  parboiled  and 
failed  three  days,  a fmall  handful  of  muflard-feeds  bruifed  and 
fearced  through  a hair-fieve,  and  fome  red  India  pepper ; take 
your  lemons  out  of  the  fait,  fqueeze  them  very  gently,  put  them 
into  a jar  with  the  fpice  and  ingredients,  and  cover  them  with 
the  belt  white-wine  vinegar,  btop  them  up  very  clofe,  and  in 
a month’s  time  they  will  be  fit  to  eat. 
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To  pickle  Mujhrooms  White. 

Take  fmall  buttons,  cut  the  ftalk,  and  rub  off  the  fkin  with 
flannel  dipped  in  fait,  and  throw  them  into  milk  and  water; 
drain  them  out,  and  put  them  into  a flew- pan,  with  a handful 
of  fait  over  them  ; cover  them  clofe,  and  put  them  over  a gentle 
ftove  for  five  niinutes,  to  draw  out  all  the  water  j then  put  thera 
on  a coarfe  cloth  to  drain  till  cold. 

To  make  Pickle  for  Mujhrooms. 

Take  a gallon  of  the  beft  vinegar,  put  it  into  a cold  fiill ; 
to  every  gallon  of  vinegar  put  half  a pound  of  bay-falt,  a quarter 
of  a pound  of  mace,  a quarter  of  an  ounce  of  cloves,  a nutmeg 
cut  in  quarters;  keep  the  top  of  the  fiill  covered  with  a wet 
cloth  ; as  the  cloth  dries,  put  on  a wet  one ; do  not  let  the  fire 
be  too  large,  left  you  burn  the  bottom  of  the  fiill  ; draw  it  as 
long  as  you  tafte  the  acid,  and  no  longer.  ■ When  you  fill  your 
bottles,  put  in  your  mufbrooms,  here  and  there  put  in  a few 
blades  of  mace,  and  a flice  of  nutmeg  ; then  fill  the  bottle  with 
pickle,  and  melt  fome  mutton  fat,  ftrain  it,  and  pour  over  it; 
it  will  keep  them  better  than  oil.  You  muft  put  your  nutmeg 
over  the  fire  in  a little  vinegar,  and  give  it  a boil ; while  it  is  hot 
you  may  flice  it  as  you  pleafe  ; when  it  is  cold,  it  will  not  cut, 
for  it  will  crack  to  pieces. 

N.  B.  In  the  24th  Chapter,  at  the  end  of  the  receipt  for 
making  vinegar,  you  will  fee  the  belt  way  of  pickling  mufti- 
rooms,  only  they  will  not  be  fo  white. 

• 

To  pickle  Codlings. 

Gather  your  codlings  when  they  are  the  fize  of  a lar<*e 
double  walnut ; take  a pan,  and  put  vine-leaves  thick  at  the 
bottom.  Put  in  your  codlings,  and  cover  them  well  with  vine- 
leaves  and  fpring  water  ; put  them  over  a flow  fire  till  you  can 
peel  the  fkin  off;  take  them  carefully  up  in  a hair-fieve,  peel 
them  very  caiefully  with  a pen-knife;  put  them  into  the  fame 
water  3gain,  with  the  vine-leaves  as  before.  Cover  them  ciofe, 
and  fet  them  at  a difiance  from  the  fire,  till  they  are  of  a fine 
green;  drain  them  in  a cullender  till  cold;  put  them  in  jars, 
with  fome  mace  and  * clove  or  two  of  garlick  5 cover  them 
with  diddled  vinegar ; pour  fome  mutton  fat  over,  and  tie  them 
with  a bladder  and  learher  down  very  tight. 

To  pickle  Fennel. 

Set  fpring- water  on  the  fire,  with  a handful  of  fait;  when 
it  boils,  tie  your  fennel  in  bunches,  ana  put  them  into  the  ' 
water,  juft  give  them  a feald,  lay  them  on  a cloth  to  dry  ; 
when  cold,  put  it  in  a ghfs,  with  a little  mace  and  nutmeg  fill 
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it  with  cold  vinegar,  Ly  a bit  of  green  fennel  on  the  top,  and 
over  that  a bladder  and  leather. 

To  pickle  Grapes. 

Get  grapes  at  the  full  growth,  but  not  ripe;  cut  them  in 
fmall  bunches  fit  for  gamifhing,  put  them  in  a ftone  jar,  with 
vine-leaves  between  every  layer  of  grapes}  then  take  as  much 
fpring-water  as  you  think  will  cover  them,  put  in  a pound  of 
bay  fait,  and  as  much  white-falt  as  will  make  it  bear  an  egg  : 
Dry  your  bay- fait  and  pound  it,  it  will  melt  the  fooner;  put  it 
into  a bell-metal,  or  copper-pot,  boil  it  and  fkim  it  very  well ; 
as  it  boils,  take  all  the  black  fcum  off,  but  not  the  white  fcura  ; 
when  it  has  boiled  a quarter  of  an  hour,  let  it  ftand  to  coot  and 
fettle  ; when  it  is  almeft  cold,  pour  the  clear  liquor  on  the 
grapes,  lay  vine-leaves  on  the  top,  tie  them  down  clofe  w h a 
linen  cloth,  and  cover  them  with  a difh  ; let  them  (land  twenty- 
four  hours;  then  take  them  out,  and  lay  them  on  a cloth  over 
them  over  with  another,  let  them  be  dried  between  the  clous  ; 
then  take  two  quarts  of  vinegar,  one  quart  of  fpring-water,  and 
one  pound  of  coarfe  fugar.  Let  it  boil  a little  while,  fkim  it  as 
it  boils  very  clean,  let  it  ftand  till  it  is  quite  cold,  dry  your  jar 
with  a cloth,  put  frefh  vine-leaves  at  the  bottom,  and  between 
every  bunch  of  grapes  and  on  the  top;  then  pour  the  clear  off 
the  pickle  on  the  grapes  fill  your  jar  that  the  pickle  may  be 
above  the  grapes,  tie  a thin  bit  of  board  in  a piece  of  flannel, 
lay  it  on  the  top  of  the  jar,  to  keep  the  grapes  under  the  pickle  ; 
tie  them  down  with  a bladder,  and  then  a leather;  take  them 
out  with  a wooden  fpoon.  Be  fure  to  make  pickle  enough  to 
cover  them. 

*to  pickle  Barberries. 

Take  white- wine  vinegar;  to  every  quart  of  vinegar  put 
in  half  a pound  of  fixpenny  fugar,  then  pick  the  worft  of  your 
barberries,  and  put  into  this  liquor,  and  the  btft  into  glafles ; 
then  boil  your  pickle  with  the  worft  of  your  barberries,  and  fkim 
it  very  clean ; boil  it  till  it  looks  of  a fine  colour,  then  let  it 
ftand  to  be  cold  before  you  ftrain  ; then  ftrain  it  through  a 
cloth,  wringing  it  to  get  all  the  colour  you  can  from  the  bar- 
berries ; let  it  ftand  to  cool  and  fettle,  then  pour  it  clear  into 
the  glafies  in  a little  of  tne  pickle;  boil  a little  fennel  ; when 
cold,  put  a little  bit  at  the  top  of  the  pot  or  glafs,  and  cover  it 
clofe  with  a bladder  and  leather.  To  every  half  pound  of  fugar 
put  a quarter  of  a pound  of  white  fait.  Red  currants  are  done 
the  fame  way.  Or  you  may  do  barberries  thus : pick  them 
clean  from  leaves  and  Ipotted  ones ; put  them  into  jars  ; mix 
fpring-water  and  fait  pretty  ftrong,  and  put  over  them;  and 
when  you  fee  the  fcum  nfe,  change  the  fait  and  water,  and 
they  will  keep  a long  time.  ■ _ 
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To  pickle  Red  Cabbage. 

Slice  the  cabbage  very  fine  crofs-ways;  put  it  on  an 
earthen  difli,  and  fprinkle  a handful  of  fait  over  it,  cover  it  with 
another  difh,  and  let  it  ftand  twenty-four  hours ; then  put  it  in 
a cullender  to  drain,  and  lay  it  in  your  jar  ; take  white  wine 
vinegar  enough  to  cover  it,  a little  cloves,  mace,  and  all-fpice, 
put  them  in  whole,  with  one  pennyworth  of  cochineal  bruifed 
fine;  boil  it  up,  and  put  it  over  hot  or  cold  (which  you  like 
beft),  and  cover  it  clofe  with  a cloth  till  cold;  then  tic  it  over 
with  leather. 

To  pickle  Golden  Pippins. 

Take  the  fineft  pippins  you  can  get,  Free  from  fpots  and 
bruifes,  put  them  into  a preferving-pah  of  cold  fpring-water, 
and  fet  them  on  a charcoal  fire ; keep  them  turning  with  a 
Wooden  fpoon  till  they  will  peel ; do  not  let  them  boil.  When 
they  are  enough,  peel  them,  and  put  them  into  the  water  again. 
With  a quarter  of  a pint  of  the  bell  vinegar,  and  a quarter  of  an 
ounce  of  alum,  cover  them  very  clofe  with  a pewter  dilb,  and 
Fet  them  on  the  charcoal  fire  again,  a flow  fire,  not  to  boil. 
Let  them  ftand,  turning  them  now  and  then,  till  they  look 
green ; then  take  them  out,  and  lay  them  on  a cloth  to  cool  ; 
when  cold,  make  your  pickle  as  for  the  peaches,  only  inftead  of 
made  muftard,  this  mull  be  muftard*feed  whole.  Cover  them 
clofe,  and  keep  them  for  ufe. 

To  pickle  Najlertium  Berries  and  Limes ; you  pick  them  off"  the 
Lime-Trees  in  the  Summer. 

Take  naftertium  berries  gathered  as  foon  as  the  blofTom  is 
off,  or  the  limes,  and  put  them  in  coid  fpring-water  and  fait; 
change  the  water  for  three  days  fuccelfively.  Make  a pickle 
of  white  wine  vinegar,  mace,  nutmeg,  flice  fix  lhalois,  fix 
blades  of  garlic,  fome  pepper-corns,  fait,  and  horfe-radilh  cut 
indices.  Make  your  pickle  very  ftrong;  drain  your  berries 
very  dry,  and  put  them  in  bottles.  Mix  your  pickle  well  up 
together,  but  you  muft  not  boil  it;  put  it  over  the  berries  or 
limes,  and  tie  them  down  clofe. 

To  pickle  young  Suckers , or  young  Artichokes , before  the  Leaves  are 

hard. 

Take  young  fuckers,  pare  them  very  nicely,  all  the  hard 
ends  of  the  leaves  and  (talks,  juft  fcald  them  in  fait  and  water, 
and  when  they  are  cold,  put  them  into  little  glafs  bottles,  with 
two  or  three  large  blades  of  mace,  and  a nutmeg  diced  thin  ; 
fill  them  either  with  diftilled  vinegar,  or  the  fugar-vinegar  of 
your  own  making,  with  half  fpring-water. 

' ’ X To 


306  THE  ART  OF  COOKERY 

To  pickle  Artichoke- Bottoms. 

Boil  artichokes  till  you  can  pull  the  leaves  off,  then  take 
oft  the  choices,  and  cut  them  from  the  ftalk  ; t^ke  great  care 
you  do  not  let  the  knife  touch  the  top,  throw  them  into  fait  and 
water  for  an  hour,  then  take  them  out,  and  lay  them  on  a cloth 
to  drain  ; then  put  them  into  large  wide- mouthed  giafles  ; put 
a little  mace  and  fliced  nutmeg  between,  fill  them  either ’with 
diftilled  vinegar,  or  fugar-vinfegaf  and  fpring-water  j cover  them 
with  mutton-fat  fried,  and  tie  them  down  with  a bladder  and 
leather. 

To  pickle  Samphire. 

Take  the  famphire  lhat  is  green,  lay  it  in  a clean  pan, 
throw  two  or  three  handfuls  of  fait  over,  then  cover  it  with 
fpring-watef ; let  it  lie  twenty-four  hours,  then  put  it  into  a 
clean  brafs  fauce-pan,  throw  hi  a handful  of  fait,  and  cover  it 
with  good  vinegar  ; cover  the  pan  clofe,  and  fet  it  over  a very 
flow  fire;  let  it  ftand  till  it  is  juft  green  and  crifp;  then  take 
it  off  in  a moment,  for  if  it  ftands  to  be  foft  it  is  fpoiled  ; put  it 
in  your  pickl i ng-pot,  and  cover  it  clofe  ; when  it  is  cold,  tie  it 
down  with  a bladder  and  leather,  and  keep  it  for  ufe;  or  you 
may  kefcp  it  all  the  year  in  a very  ftrong  brine  of  fait  and  water, 
and  throw  it  into  vinegar  juft  before  you  ufe  it. 

To  pickle  Mock  Ginger. 

Take  the  largeft  cauliflowers  you  can  get,  cut  off  all  the 
flower  from  the  (talks,  and  peel  them,  throw  them  into  ftrong 
fpring  water  and  fait  for  three  days,  then  drain  them  in  aTieve 
pretty  dry;  put  them  in  a jar,  boil  white  wine  vinegar  with 
doves,  mace,  long  pepper,  and  all-fpiee,  each  half  an  ounce, 
forty  blades  of  garlic,  a ftick  of  horfe-radifh  cat  in  dices,  a 
quarter  of  an  ounce  of  Cayenne  pepper,  and  a quarter  of  a 
pound  of  yellow  turmericlc,  two  ounces  of  bay-falt ; pour  it 
boiling  over  the  ftalks  ; cover  it  down  clofe  till  the  next  day, 
then  boil  it  again,  and  repeat  it  twice  more  , and  when  cold,  tie 
it  down  clofe. 

To  pickle  'Melon  Mangoes. 

Take  as  many  green  melons  as  you  want,  and  flit  them 
two  thirds  up  the  middle,  and  with  a fpoon  take  all  the  feeds 
out;  put  them  in  ftrong  fpring-water  and  fait  for  tweryy-four 
iiours,  then  drain  them  in  a iieve  ; mix  half  a pound  of  white 
nmftard,  two  ounces  of  long-pepper,  the  fame  of  all-fpice,  half 
an  ounce  of  cloves  and  mace,  a good  quantity  of  garlic,  2nd 
horfe  radifh  cut  indices,  and  a quarter  of  an  ounce  of  Cayenne 
pepper ; fill  the  feed-holes  full  of  this  mixture  ; put  a fmall 
Ocewer  ihrough  the  end,  and  tie  it  round  with  pack  thread  clo(e 

to 
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to  the  fkewer,  put  them  in  ajar,  and  boil  up  vinegar  with  fome 
of  the  mixture  in  it,  and  pour  over  the  melons;  cover  them 
clofe*  and  let  them  ftand  till  next  day,  then  green  them  the 
fame  as  you  do  gerkins.  You  may  do  large  cucumbers  the 
fame  way  ; tie  them  down  clofe  when  cold,  and  keep  them  for 
ufe. 

Elder- Shoots,  in  imitation  cf  Bamboo. 

T ake  the  largeft  and  youngeft  fhoots  of  elder,  which  put  out 
in  the  middle  of  May,  the  middle  ftalks  are  moft  tender  and 
biggeft  ; the  fmall  ones  are  not  worth  doing.  Peel  off  the  out- 
ward peel  or  Ikin,  asad  lay  them  in  a ftrong  brine  of  fait  and 
warer  for  one  night,  then  dry  them  in  a cloth,  piece  by  piece. 
In  the  mean  time,  make  your  pickle  of  half  white  wine  and 
half  beer  vinegar  : to  each  quart  of  pickle  you  muft  put  an 
ounce  of  white  or  red  pepper,  an  ounce -of  ginger  fliced,  a little 
mace,  and  a few  corns  of  Jamaica  pepper  ; when  the  fpice 
has  boiled  in  the  pickle,  pour  it  hot  upon  the  fhoots,  ftop  them 
clofe  immediately,  and  fet  the  jar  two  hours  before  the  fire, 
turning  it  ouen.  It  is  as  good  a way  of  greening  pickles  as 
often  boiling  ; or  you  may  boil  the  pickle  two  or  three  times, 
and  pour  it  on  boiling  hot,  juft  as  ypu  pleafe  : if  you  make  the 
pickle  of  the  fugar-vinegai , you  muft  let  one  half  be  fpring- 
water. 

To  make  Pace-Villa , or  Indian  Pickle , the  fame  the  Mangoes  comt 

over  in. 

Take  a pound  of  race-ginger,  and  lay  it  in  water  one 
night;  then  ferape  it,  and  cut  it  in  thin  fiices,  and  put  to  it 
fome  fait,  and  let  it  ftand  in  the  fun  to  dry  ; take  long- pepper 
two  ounces,  and  do  it  as  the  ginger.  Take  a pound  of  gar- 
lic, and  cut  it  in  thin  flices,  and  fait  it,  and  let  it  ftand  three 
days;  then  wafh  it  well,  and  let  it  be  falted  again,  and  ftand 
three  days  more;  then  wafh  it  well,  and  drain  it,  and  put  it 
tn  the  fun  to  dry;  take  a quarter  of  a pound  of  muftard  feeds 
bruifed,  and  half  a quarter  of  ounce  of  turmerick,  put  thefe  in- 
gredients, when  prepared,  into  a large  (tone  or  glafs  jar,  with  a 
gallon  of  very  good  white  wine  vinegar,  and  ftir  it  very  often  for 
a fortnight,  and  tie  it  up -ciofe.  In  this  pickle  you  may  put 
white  cabbage,  cut  in  quarters  and  put  in  a brine  of  fait  and 
water  for  thiee  days,  and  then  boil  frefh  fait  and  water,  and 
juft  put  in  the  cabbage  to  fca|d,  and  prefs  out  the  water,  and 
put  it  in  the  fun  to  dry,  in  the  fame  manner  as  you  do  cauli- 
flowers, cucumbers,  melons,  apples,  French  beans,  plums,  or 
any  fort  of  fruit.  Take  care  they  are  well  dried  before  you 
put  them  into  the  pickle  : you  need  never  empty  the  jar,  but  as 
the  things  come  in  feafon,  put  them  in,  and  fupply  it  with  vine- 
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gar  as  often  as  there  is  occafion.  If  you  would  have  youi* 
pickle  look  green,  leave  out  the  turmerick,  and  green  them  as 
ufual,  and  put  them  into  this  pickle  cold.  In  the  above,  you 
may  do  walnuts  in  a jar  by  themfelves  ; put  the  walnuts  in 
without  any  preparation,  tied  clofe  down,  and  kept  fome  time. 

To  pickle  the  fine  Purple  Cabbage , fo  much  admired  at  the  great 

Table!. 

Take  two  cauliflowers,  two  red  cabbages,  half  a peck  of 
kidney-beans,  fix  flicks,  with  fix  cloves  of  garlic  on  each 
flick  ; wadi  all  well,  give  them  one  boil  up,  then  drain  them 
on  a fieve,  and  lay  them,  leaf  by  leaf,  upon  a large  table,  and 
fait  them  with  bay-falt;  then  lay  them  a-drying  in'the  fun,  or 
in  a flow  oven,  until  as  dry  as  cork. 

To  make  the  Pickle. 

Take  a gallon  of  the  befl  vinegar,  with  one  quart  of  wa- 
ter, and  a handful  of  fait,  and  an  ounce  of  pepper;  boil  them, 
let  it  Hand  till  it  is  cold,  then  take  a quarter  of  a pound  of 
ginger,  cut  in  pieces,  fait  it,  let  it  {land  a week  ; take  half  a 
pound  of  muflard-feed,  wafh  it,  and  lay  it  to  dry  ; when  very 
dry,  bruife  half  of  it  j when  half  is  ready  for  the  jar,  lay  a row 
of  cabbage,  a row  of  cauliflowers  and  beans,  and  throw  be- 
twixt every  row  your  muflard-feed,  fome  black  pepper,  fome 
Jamaica  pepper,  fome  ginger,  mix  an  ounce  of  the  root  of  tur- 
merick powdered  ; put  it  in  the  pickle,  which  mufl  go  over  alL 
It  is  befl  when  it  hath  been  made  two  years,  though  it  may 
be  ufed  the  firfl  year. 

To  make  India  Pickle. 

To  a gallon  of  vinegar,  one  pound  of  garlic,  three  quarters 
of  a pound  of  long-pepper,  a pint  of  muflard-feed,  one  pound 
of  ginger,  and  two  ounces  of  turmerick ; the  garlic  mufl  be 
laid  in  fait  three  days,  then  wiped  clean  and  dried  in  the  fun  ; 
the  long-pepper  broke,  and  the  muflard-feed  bruifed  : mix  all- 
together  in  the  vinegar  ; then  take  two  large  hard  cabbages, 
and  two  cauliflowers,  cut  them  in  quarters,  and  fait  them  well"; 
let  them  lie  three  days,  and  dry  them  well  in- the  fun.  , 

■ N.  B. — The  ginger  mud  lie  twenty-four  hours  in  fait  and 
water,  then  cut  fmall,  and  laid  in  fait  three  days. 
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CHAP.  XX. 

OF  MAKING  CAKES,  &c. 

To  make  a rich  Cake. 

TAKE  four  pounds  of  flour  dried  and  fifted,  feven  pounds 
of  currants  wafhed  and  rubbed,  fix  pounds  of  the  beft 
frefli  butter,  two  pounds  of  Jordan  almonds  blanched,  and 
beaten  with  orange- flower  water  and  fack  till  fine  ; then  take 
four  pounds  of  eggs,  put  half  the  whites  away,  three  pounds 
of  double-refined  fugar  beaten  and  fifted,  a quarter  of  an  ounce 
of  mace,  the  fame  of  cloves  and  cinnamon,  three  large  nut- 
megs, all  beaten  fine,  a little  ginger,  half  a pint  of  fack,  half 
a pint  of  right  French  brandy,  fweet-meats  to  your  liking,  they 
mult  be  orange,  lemon,  and  citron  ; work  your  butter  to  a 
cream  with  your  hands  before  any  of  your  ingredients  are  in  ; 
then  put  in  your  fugar,  and  mix  all  well  together;  let  your 
eggs  be  well  beat  and  drained  through  a fieve,  work  in  your 
almonds  firft,  then  put  in  your  eggs,  beat  them  together  till 
they  look  white  and  thick  ; then  put  in  your  fack,  brandy,  and 
fpices,  (hake  your  flour  in  by  degrees,  and  when  your  oven  is 
ready,  put  in  your  currants  and  fweet-meats  as  you  put  it  in 
your  hoop  : it  will  take  four  hours  baking  in  a quick  oven  : 
you  mud  keep  it  beating  with  your  hand  all  the  while  you  are 
mixing  of  it,  and  when  your  currants  are  well  wafhed  and 
cleaned,  let  them  be  kept  before  the  fire,  fo  that  they  may  go 
warm  into  your  cake.  This  quantity  will  bake  bed  in  two 
hoops. 

To  ice  a great  Cake. 

Take  the  whites  of  twenty-four  eggs,  and  a pound  of  dou- 
ble-refined fugar  beat  and  fifted  fine;  mix  both  together  in  a 
deep  earthen  pan,  and  with  a whifk  whifk  it  well  for  two  or 
three  hours,  till  it  looks  white  and  thick;  then  with  a thin 
broad  board,  or  bunch  of  feathers,  fpread  it  all  over  the  top  and 
fides  of  the  cake  ; fet  it  at  a proper  difiance  before  a good  clear 
fire,  and  keep  turning  it  continually  for  fear  of  its  changing  co- 
lour ; l*ut  a cool  oven  is  beft,  and  an  hour  will  harden  it : you 
may  perfume  the  icing  with  what  perfume  you  pleafe, 

To  make  a Pound  Cake. 

Take  a pound  of  butter,  beat  it  in  an  earthen  pan  with 
your  hand  one  way  till  it  is  like  a fine  thick  cream;  then  have 
ready  twelve  eggs,  but  half  the  whites,  beat  them  well,  and 
beat  them  up  with  the  butter,  a pound  of  flour  beat  in  it,  a 

X 3 pound 
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pound  of  fugar,  and  a few  carraways ; beat  all  well  Jogether 
for  an  hour  with  your  hand,  or  a great  wooden  fpoon,  butucr 
a pan  and  pat  it  in,  and  then  bake  it  an  hour  in  a quick  oveff. 

For  change,  you  may  put  in  a pound  of  currants,  clean 
wafhed  and  picked. 

To  make  a cheap  Seed  Cake. 

You  muft  take  half  a peck  of  flour,  a pound  and  a half  of 
butter,  put  it  in  a fauce-pan  with  a pint  of  new  milk,  fet  it  on 
the  fire;  take  a pound  of  fugar,  half  an  ounce  of  allfpice  beat 
fine,  and  mix  them  with  the  flour;  when  the  butter  is  melted, 
pour  the  milk  and  butter  in  the  middle  of  the  flour,  and  work 
it  up  like  pafte ; pour  in  with  the  milk  half  a pint  of  good  ale- 
yeafk,  fet  it  before  the  fire  to  rife,  juft  before  it  goes  to  the 
oven  : either  put  in  fome  currants  or  carraway-feeds,  and  bake 
it  in  a quick  oven  ; make  it  into  two  cakes : they  will  take  aa 
hour  and  a half  baking. 

To  make  a Butter  Cake. 

You  muft  take  a difh  of  butter,  and  beat  it  like  cream  with 
your  hands,  two  pounds  of  fine  fugar  well  beat,  three  pounds 
of  flour  well  dried,  and  mix  them  in  with  the  butter,  twenty- 
four  eggs,  leave  out  half  the  whites,  and  then  beat  all  together 
for  an  hour : juft  as  you  ate  going  to  put  it  into  the  oven,  put 
in  a quarter  of  an  ounce  of  mace,  a nutmeg  bear,  2 little  fack 
or  brandy,  and  feeds  or  currants,  juft  as  you  pleafe. 

To  moke  Gingerbread  Cakes. 

Take  three  pounds  of  flour,  one  pound  of  fugar,  one  pound 
of  butter  rubbed  in  very  fine,  two  ounces  of  ginger  beat  fine,  a 
large  nutmeg  grated  ; then  take  a pound  of  treacle,  a quarter 
of  a pint  of  cream,  make  them  warm  together,  and  make  up 
the  bread  ftiff ; roll  it  out,  and  make  it  up  into  thin  cakes,  cut 
them  out  with  a tea-cup,  or  fmall  glafs;  or  roll  them  round 
like  nuts,  and  bake  them  on  tin  plates  in  a flack  oven. 

To  make  a fine  Seed  or  Saffron  Cake. 

You  muft  take  a quarter  of  a peck  of  fine  flour,  a pound 
and  a half  of  butter,  three  ounces  of  carraway-feeds,  fix  eggs 
beat  well,  a quarter  of  an  ounce  of  cloves  and  mace  beat  to- 
gether very  fine,  a pcnnywoith  of  cinnamon  beat,  a pound  of 
fugar,  a pennyworth  of  rofe-water,  a pennyworth  of  faffron, 
a pint  and  a half  of  yeaft,  and  a quart  of  milk  ; mix  it  all  to- 
gether lightly  with  your  hands  thus : firft  boil  your  milk  and 
butter,  then  fkim  off  the  butter  and  mix  with  your  flour,  and  a 
Jittie  of  the  milk  ; ftir  the  yeaft  into  the  reft  and  ftrain  it,  mix 
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It  with  the  flour,  put  in  your  feed  and /pice,  rofe-water,  tirfdture 
of  fafFron,  fugar,  and  eggs  ; beat  it  all  up  well  with  your  hands 
lightly,  and  bake  it  in  a hoop  or  pan,  but  be  fure  to  butter  the 
pan  well  : it  will  take  an  hour  ant)  a halt  in  a quick  oven. 
You  may  leave  out  the  feed  if  you  choofe  it,  and  I think  it  ra- 
ther better  without  it ; but  that  you  may  do  as  you  like. 

To  make  a rub  Seed  Cake  called  the  Nun  s Cake. 

You  mud  take  four  pounds  of  the  fined  flour,  and  three 
pounds  of  double-refined  fugar  beaten  and  fifted  ; mix  them 
together,  and  dry  them  by  the  fire  till  you  prepare  the  other 
materials;  take  four  pounds  of  butter,  beat  it  with  your  haoid 
till  it  is  foft  like  cream;  then  beat  thirty-five  eggs,  leave  out 
fixteen  whites,  drain  oft  your  eggs  from  the  treads,  and  beat 
them  and  the  butter  together  till  all  appears  like  butter  ; put 
in  four  or  five  fpobnfuls  of  rofe  or  orange-flower  water,  and 
beat  again ; then  take  your  flour  and  fugar,  with  fix  ounces  of 
carraway-feeds,  and  drew  them  in  by  degrees,  beating  it  up  all 
the  time  for  two  hours  together;  you  may  put  in  as  much 
tincture  of  cinnamon  or  ambergris  as  you  pleafe ; butter  your 
hoop,  and  let  it  dand  three  hours  in  a moderate  oven.  You 
muft  obferve  always,  in  beating  of  butter,  to  do  it  with  a cool 
hand,  and  beat  it  always  one  way  in  a deep  earthen  difh. 

To  make  Pepper  Cakes. 

Take  half  a gill  of  fack,  half  a quarter  of  an  ounce  of 
whole  white  pepper,  put  it  in,  and  boil  it  together  a quarter  of 
an  hour;  then  take  the  pepper  out,  and  put  in  as  much  double- 
refined  fugar  as  will  make  it  hke  a pade ; then  drop  it  in  what 
fhape  you  pleafe  on  plates,  and  let  it  dry  itfelf. 

To  make  Portugal  Cakes. 

Mix  into  a pound  of  fine  flour  a pound  of  loaf-fugar  beat 
and  fifted,  then  rub  it  into  a pound  of  pure  fweet  butter  till  it 
is  thick  like  grated  white  bread,  then  put  to  it  two  fpoonfuls, 
of  rofe-water,  two  of  fack,  ten  eggs,  whip  them  very  well 
with  a whifk,  then  mix  it  into  eight  ounces  of  currants,  mixed 
all  well  together  ; butter  the  tin  pans,  fill  them'  but  *half  full, 
and  bake  them;  if  made  without  currants  they  will  keep  half  a 
year;  add  a pound  of  almonds  blanched,  and  beat  with  rofe- 
water  as  above,  and  leave  out  the  flour:  thefe  are  another  fort, 
and  belter. 

To  make  a pretty  Cake. 

Take  five  pounds  of  fioiyr  well  dried,  one  pound  of  fugar, 
half  an  ounce  of  mace,  as  much  nutmeg  ; beat  yourfpice  very 
fine,  mix  the  fugar  and  fpice  in  the  flour,  take  twenty-two 
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eggs,  leave  out  fix  whites,  beat  them,  put  a pint  of  ale-yeaft 
and  the  eggs  in  the  flour,  take  two  pounds  and  a half  of  frefh 
butter,  a pint  and  a half  of  cream ; fet  the  cream  and  butter 
over  the  fire  till  the  butter  is  melted;  let  it  ftand  till  it  is 
blood-warm  : before  you  put  it  into  the  flour,  fet  it  an  hour 
by  the  fire  to  rife;  then  put  in  feven  pounds  of  currants, 
which  mull  be  plumped  in  half  a pint  of  brandy,  and  three 
quarters  of  a pound  of  candied  peels : it  mud  be  an  hour  and  a 
quarter  in  the  oven  : you  mull  put  two  pounds  of  chopped 
raifins  in  the  flour,  and  a quarter  of  a pint  of  fack  : when  you 
put  the  currants  in,  bake  it  in  a hoop. 

To  make  Gingerbreads 

Take  three  quarts  of  fine  flour,  two  ounces  of  beaten  gin- 
ger, a quarter  of  an  ounce  of  nutmeg,  cloves,  and  mace  beat 
fine,  but  moll  of  the  laft ; mix  all  together,  three  quarters  of 
a pound  of  fine  fugar,  two  pounds  of  treacle,  fet  it  over  the 
fire,  but  do  not  let  it  boil;  three  quarters  of  a pound  of  butter 
melted ' in  the  treacle,  and  fome  candied  lemon  and  orange 
peel  cut  fine  ; mix  all  thefe  together  well : an  hour  will  bake 
it  in  a quick  oven. 

To  make  little  fine  Cakes. 

One  pound  of  butter  beaten  to  cream,  a pound  and  a quar- 
. ter  of  flour,  a pound  of  fine  fugar  beat  fine,  a pound  of  cur- 
rants clean  wafhed  and  picked,  fix  eggs,  two  whites  left  out, 
beat  them  fine;  mix  the  flour,  fugar,  and  eggs  by  degrees  into 
the  batter,  beat  it  all  well  with  both  hands ; either  make  into 
little  cakes,  or  bake  it  in  one. 

Another  Sort  of  little  Cakes. 

A pound  of  flour,  and  half  a pound  of  fugar  ; beat  half  a 
pound  of  butter  with  your  hand,  and  mix  them  well  together : 
bake  it  in  little  cakes. 

To  make  Drop-Bifcuits. 

Take  eight  eggs,  and  one  pound  of  double-refined  fugar 
beaten  fine,  twelve  ounces  of  fine  flour  well  dried,  beat  your 
eggs  very  well,  then  put  in  your  fugar  and  beat  it,  and  then 
your  flour  by  degrees,  beat  it  all  very  well  together  without 
• ceafing;  your  oven  muft  be  as  hot  as  for  halfpenny  bread; 
then  flour  fome  fheets  of  tin,  and  drop  your  bifcuits  of  what 
bignefs  you  pleafe,  put  them  in  the  oven  as  faft  as  you  can,  and 
when  you  /ee  them  rife,  watch  them  ; if  they  begin  to  colour, 
lake  them  out,  and  put  in  more;  and  if  the  firfl  is  not  enough, 
put  them  in  again:  if- they  are  right  done,  they  wiil  have  a 
white  ice  on  them  : you  may,  if  you  choofe,  put  in  a few  car- 
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raways;  when  they  are  all  baked,  put  them  in  the  oven  again 
to  dry,  then  keep  them  in  a very  dry  place. 

TV  make  common  Bifcuits. 

Beat  up  fix  eggs,  with  a fpoonful  of  rofe-water  and  a 
fpoonful  of  fack  ; then  add  a pound  of  fine  powdered  fugar,  and 
a pound  of  flour ; mix  them  into  the  eggs  by  degrees,  and  an 
ounce  of  coriander-feeds ; mix  all  well  together,  fhape  them  on 
white  thin  paper,  or  tin  moulds,  in  any  form  you  pleafe  : beat 
the  white  of  an  egg,  with  a feather  rub  them  over,  and  dull 
fine  fugar  over  them ; fet  them  in  an  oven  moderately  heated, 
till  they  rife  and  come  to  a good  colour,  take  them  out;  and 
when  you  have  done  with  the  oven,  if  you  have  no  ftovc 
to  dry  them  in,  put  them  in  the  oven  again,  and  let  them 
(land  all  night  to  dry. 

TV  make  French  Bifcuits. 

Having  a pair  of  clean  fcales  ready,  in  one  fcale  put  three 
pew-laid  eggs,  in  the  other  fcale  put  as  much  dried  flour,  an  equal 
Weight  with  the  eggs,  take  out  the  flour,  and  put  in  as  much 
fine  powdered  fugar;  firft  beat  the  whites  of  the  eggs  up  well 
with  a whifk  till  they  are  of  a fine  froth  ; then  whip  in  half  an 
ounce  of  candied  lemon-peel  cut  very  thin  and  fine,  and  beat 
well  : then  by  degrees  whip  in  the  flour  and  fugar,  then  flip  in 
the  yolks,  and  with  a fpoon  temper  it  well  together;  then 
fhape  your  bifcuits  on  fine  white  paper  with  your  fpoon,  and 
throw  powdered  fugar  over  them  : bake  them  in  a moderate 
oven,  not  too  hot,  giving  them  a fine  colour  on  the  top  : when 
they  are  baked,  with  a fine  knife  cut  them  off  from  the  paper, 
and  lay  them  in  boxes  for  ufe. 

TV  make  Mackeroons. 

Take  a pound  of  almonds,  let  them  be  fcalded,  blanched, 
and  thrown  into  cold  water,  then  dry  them  in  a cloth,  and 
pound  them  in  a mortar,  moiften  them  with  orange-flower 
water,  or  the  white  of  an  egg,  left  they  turn  to  oil  ; afterwards 
take  an  equal  quantity  of  fine  powder  fugar,  with  three  or  four, 
whites  of  eggs,  and  a little  mufk,  beat  all  well  together,  and 
fhape  them  on  a wafer»paper,  with  a fpoon  round  : bake  them 
in  a gentle  oven  on  tin  plates. 

To  make  Shrew/bury  Cakes. 

Take  two  pounds  of  flour,  a pound  of  fugar  finely  fearced, 
mix  them  together  (take  out  a quarter  of  a pound  to  roll  them 
in);  take  four  eggs  beat,  four  fpoonfuls  of  cream, 'and  two 
fpoonfuls  of  rofe-water ; beat  them  well  together,  and  mix 
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them  with  the  flour  into  a pade,  roll  them  into  thin  cakes,  and 
lake  them  in  a quick  oven. 

7 o make  A/I  a riling  Cakes. 

To  a quarter  of  a peck  of  flour,  well  dried  at  the  fire,  add 
two  pounds  of  mutton-fuec  tried  and  drained  clear  off}  when 
it  is  a little  cool,  mix  it  well  with  the  flour,  fome  fak,  and  a 
very  little  all-fpice  beat  fine  ; take  half  a pint  of  good  yeafl, 
and  put  in  half  a pint  of  water,  flir  it  well  together,  drain  it, 
and  mix  up  your  flour  into  a pafie  of  moderate  diffnefs  : you 
mud  add  as  much  cold  water  as  will  make  the  pafle  of  a right 
order ; make  it  into  cakes  about  the  thicknefs  and  bignefs  of  an 
oat-cake  : have  ready  fome  currants  clean  wafhed  and  picked, 
drew  fome  jud  in  the  middle  of  your  cakes  between  your 
dough,  fo  that  none  can  be  feen  till  the  cake  is  broke.  You 
may  leave  the  currants  out,  if  you  do  not  choofe  them. 

Wiggs. 

Take  three  pounds  of  well  dried  flour,  one  nutmeg,  a little 
mace  and  fait,  and  almod  half  a pound  of  carraway-comfits ; 
mix  thefe  well  together,  and  melt  half  a pound  of  butter 
in  a pint  of  fweet  thick  cream,  fix  fpoonfuls  of  good  fack,  four 
yolks  and  three  whites  of  eggs,  and  near  a pint  of  good  light 
yead  ; work  thefe  well  together,  cover  it,  and  fet  it  down  to  the 
fire  to  rife;  then  let  them  red,  and  lay  the  remainder,  the  half 
pound  of  carrawavs  on  the  top  of  the  wiggs,  and  put  them 
upon  papers  well  floured  and  dried,  and  let  theni  have  as  quick 
an  oven  as  for  tarts. 

7 o make  light  Wiggs. 

Take  a pound  and  a half  of  flour,  and  half  a pint  of  miik 
made  warm,  mix  thefe  together,  cover  it  up,  and  let  it  lie  by 
the  fire  half  an  hour;  then  take  Iralf  a pound  of  fugar,  and 
half  a pound  of  butter,  then  work  thefe  into  a pade,  and  make 
it  into  wiggs,  with  as  little  flour  as  poflible  ; let  the  oven  be 
pretty  quick,  and  they  will  rife  very  much  : mind  to  mix  a 
quarter  of  a pint  of  good  ale-yealt  in  the  milk. 

To  make  very  good  Wiggs. 

Take  a quarter  of  a peck  of  the  fined  flour,  rub  it  into 
three  quarters  of  a pound  of  frefh  butter  till  it  is  like  grated 
bread,  fomething  more  than  half  a pound  of  fugar,  half  a nut- 
meg, half  a race  of  ginger  grated,  three  eggs  (yolks  and  whi.e?) 
beat  very  well,  and  put  to  them  half  a pint  of  thick  ale-yead, 
three  or  four  fpoonfuls  of  fack,  make  a hole  in  the  flour,  and 
pour  in  your  yead  and  eggs,  as  much  milk,  jud  warm,  as  will 
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make  it  into  a light  pafte ; let  it  ftand  before  the  fire  to  rife  half 
an  hour,  then  make  it  into  a dozen  and  a half  of  wiggs,  wafli 
them  over  with  egg  juft  as  they  go  into  the  oven  : in  a quick 
oven  half  an  hour  will  bake  them. 

make  Bum. 

Take  two  pounds  of  fine  flour,  a pint  of  good  ale-ycallt 
put  a little  fack  in  the  yeaft,  and  three  eggs  beaten,  knead  all 
thefe  together  with  a little  warm  milk,  a little  nutmeg,  and  a 
little  fait ; and  lay  it  before  the  fire  till  it  rifes  very  light,  then 
knead  in  a pound  of  frelh  butter,  a pound  of  rough  carraway- 
comfits,  and  bake  them  in  a quick  oven,  in  what  fhape  you 
pleafe,  on  floured  paper. 

A Cake  tbe  Spanijh  Way. 

Take  twelve  eggs,  three  quarters  of  a pound  of  the  be  ft 
moift  fugar,  mill  them  in  a chocolate-mill  till  they  are  all  of  a 
lather ; then  mix  in  one  pound  of  flour,  half  a pound  of 
pounded  almonds,  two  ounces  of  candied  orange-peel,  two 
ounces  of  citron,  four  large  fpoonfuls  of  orange- water,  half  an 
ounce  of  cinnamon,  and  a glafs  of  fack  : it  is  better  when 
baked  in  a flow  oven. 

Another  Way. 

Take  one  pound  of  flour,  one  pound  of  butter,  eight  eggs, 
one  pint  of  boiling  milk,  two  or  three  fpoonfuls  of  ale-yeaft, 
or  a glafs  of  French  brandy  ; beat  all  well  together  ; then  fet  it 
before  the  fire  in  a pan,  where  there  is  room  for  it  to  rife  ; 
cover  it  clofe  with  a cloth  and  flannel,  that  no  air  comes  to  it; 
when  you  think  it  is  raifed  fufficiently,  mix  half  a pound  of  the 
heft  moift  fugar,  an  ounce  of  cinnamon  beat  fine,  four  fpoon- 
fuls of  orange- flower  water,  one  ounce  of  candied  orange-peel, 
one  ounce  of  citron  ; mix  all  well  together,  and  bake  it. 

How  to  make  Uxbridge  Cakes. 

Take  a pound  of  wheat-flour,  feven  pounds  of  currants, 
half  a nutmeg,  four  pounds  of  butter,  rub  your  butter  cold 
very  well  amongft  the  meal  ; drefs  your  currants  very  well  in 
the  flqur,  butter,  and  feafoning;  and  knead  ,jt  with  »o  much 
good  new  yeaft  as  will  make  it  into  a pretty  high  pafte,  (ufually 
two  pennyworth  of  yeaft  to  that  quantity);  after  it  is  kneaded 
well  together  let  it  ftand  an  hour  to  rife  : you  may  put  half  a 
pound  of  pafte  in  a cake. 

To  make  Bifcuit  Bread. 

Take  half  a pound  of  very  fine  wheat-flour,  and  as  much 
fugar  finely  fearced,  and  dry  them  very  well  before  the  fire, 
dry  the  flour  more  than  the  fugar;  then  take  four  new-laid 
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eggs,  take  out  the  (trains,  then  (wing  them  very  well,  then  piit 
the  fugar  in,  and  (wing  it  well  with  the  eggs,  then  put  the  flour 
in  it,  and  beat  all  together  half  an  hour  at  the  lead ; putin 
(ome  anife-feeds,  or  carraway- feeds,  and  rub  the  plates  with 
butter,  and  fet  them  into  the  oven. 

To  make  Carraway  Cakes. 

Take  two  pounds  of  white  flour,  and  two  pounds  of  coarfe 
loaf- fugar  well  dried  and  fine  fifted ; after  the  flour  and 
fugar  are  fifted  and  weighed,  mingle  them  together,  fift  the 
flour  and  fugar  together,  through  a hair  fieve,  into  the  bowl 
you  ufe  it  in  ; to  them  you  muft  have  two  pounds  of  good 
butter,  eighteen  eggs,  leaving  out  eight  of  the  whites  ; to  thefe 
you  muft  add  four  ounces  of  candied  orange,  five  or  fix  ounces 
of  carraway. comfits ; you  muft  firft  work  the  butter  with  rofe- 
water  till  you  can  fee  none  of  the  water,  and  your  butter  muft 
be  very  foft;  then  putin  flour  and  fugar,  a little  at  a time,  and 
jikewife  your  eggs ; but  you  muft  beat  your  eggs  very  well, 
with  ten  fpoonfuls  of  fack,  fo  you  muft  put  in  each  as  you 
think  fit,  keeping  it  conftantly  beating  with  your  hand  till  you 
have  put  it  into  the  hoop  for  the  oven  j do  not  put  in  your 
fweet-  meats  and  feeds  till  you  are  ready  to  put  it  into  your 
hoops;  you  muft  have  three  or  four  doubles  of  cap- paper  under 
the  cakes,  and  butter  the  paper  and  hoop:  you  muft  fift  fome 
fine  fugar  upon  your  cake  when  it  goes  into  the  oven. 

To  make  a Bride  Cake. 

Take  four  pounds  of  fine  flour  well  dried,  four  pounds  of 
frefh  butter,  two  pounds  of  loaf-fugar,  pound  and  fift  fine 
a quarter  of  an  ounce  of  mace,  the  fame  of  nutmegs,  to  every 
pound  of  flour  put  eight  eggs,  wadi  four  pounds  of  currants, 
pick  them  well,  and  dry  them  before  the  fire,  blanch  a pound 
of  fweet  almonds,  and  cut  them  lengthways  very  thin,  a pound 
of  citron,  one  pound  of  candied  orange,  the  fame  of  candied 
lemon,  half  a pint  of  brandy  ; firft  work  the  butter  with  your 
hand  to  a cream,  then  beat  in  your  fugar  a quarter  of  an  hour, 
heat  the  whites  of  your  eggs  to  a very  ftrong  froth,  mix  them 
with  your  fugar  and  butter,  beat  your  yolks  half  an  hour  at 
leaft,  and  mix  them  with  your  cake,  then  put  in  your  flour, 
mace,  and  nutmeg,  keep  beating  it  well  till  your  oven  is  ready, 
put  in  your  brandy,  and  beat  your  currants  and  almonds  lightly 
in,  tie  three  fheets  of  paper  round  the  bottom  of  your  hoop 
to  keep  it  fiom  running  out,  rub  it  well  with  butter,  put  in 
your  cake,  and  lay  your  fweet  meats  in  three  lays,  with  cake 
betwixt  every  lay  ; after  it  is  rifen  and  coloured,  cover  it 
with  paper  befote  your  oven  is  (topped  up  : it  will  take  three 
hours  baking. 
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To  make  Bath  Cakes. 

Rub  half  a pound  of  butter  into  a pound  of  flour,  and  one 
fpoonful  of  good  barm,  warm  fome  cream,  and  make  it  into  a 
light  pafte,  fet  it  to  the  fire  to  rife;  when  you  make  them  up, 
take  four  ounces  of  carraway-comfits,  work  part  of  them  in, 
and  ftrew  the  reft  on  the  top,  make  them  into  a round  cake, 
the  fize  of  a French  roll,  bake  them  on  fheet-tins,  and  fend 
them  in  hot  for  breakfatt. 

To  male  Queen  Cakes. 

Take  a pound  of  loaf-fugar,  beat  and  fift  it,  a pound 
of  flour  well  dried,  a pound  of  butter,  eight  eggs,  half  a pound 
of  currants  waited  and  picked,  grate  a nutmeg,  the  fame 
quantity  of  mace  and  cinnamon,  work  your  butter  to  a cream, 
then  put  in  your  fugar,  beat  the  whites  of  your  eggs  near  half 
an  hour,  mix  them  with  your  fugar  and  butter,  then  beat  your 
yolks  near  half  an  hour,  and  put  them  to  your  buttery  beat 
them  exceedingly  well  together,  then  put  in  your  flour,  fpices, 
and  the  currants ; when  it  is  ready  for  the  oven,  bake  them  in 
tins,  and  duft  a little  fugar  over  them. 

To  make  Ratafia  Cakes. 

Take  half  a pound  of  fweet  almonds,  the  fame  quantity  of 
bitter,  blanch  and  beat  them  fine  in  orange,  rofe,  or  clear 
water,  to  keep  them  from  oiling,  pound  and  fift  a pound  of 
fine  fugar,  mix  it  with  your  almonds;  have  ready,  very  well 
beat,  the  whites  of  four  eggs,  mix  them  lightly  with  the  al- 
monds and  fugar,  put  it  in  a preferving-pan,  and  fet  it  over  a 
moderate  fire,  keep  ftirring  it  quick  one  way  until  it  is  pretty 
hot;  when  it  is  a little  cool,  roll  it  in  fmall  rolls,  and  cut  it  in 
thin  cakes,  dip  your  hands  in  flour  and  fhake  them  on  it,  give 
them  each  a light  tap  with  your  finger,  put  them  on  fugar 
papers,  and  fift  a little  fine  fugar  over  them  juft  as  you  are 
putting  them  into  a flow  oven. 

To  make  little  Plum  Cakes. 

Take  two  pounds  of  flour  dried  in  the  oven,  or  at  a great 
fire,  and  half  a pound  of  fugar  finely  powdered,  four  yolks  of 
eggs,  two  whites,  half  a pound  of  butter  wafhed  with  rofe- 
water,  fix  fpoonfuls  of  cream  warmed,  a pound  and  a half  of 
currants  unwafhed,  but  picked  and  rubbed  very  clean  in  a 
cloth  ; mix  all  well  together,  then  make  them  up  in  cakes, 
bake  them  in  an  oven  almoft  as  hot  as  for  a manchet,  and  let 
them  ftand  half  an  hour  till  they  are  coloured  on  both  fides, 
then  take  down  the  oven  lid,  and  let  them  ftand  to  foak  : you 
muft  rub  the  butter  into  the  flour  very  well,  then  the  egg  and 
cream,  and  then  the  currants. 
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CHAP.  XXI. 

Or  CHEESECAKES,  CREAMS,  JELLIES, 
WHIP-SYLLABUBS,  &c. 

To  make  fine  Cheefecakes. 

r"pAKE  a pint  of  cream,  warm  it,  and  put  to  it  five  quaffs 
of  milk  warm  from  the  cow,  then  put  runnet  to  it,  and 
give  it  a ftir  about  ; and  when  it  is  come,  put  the  curd  in  a 
linen  bag  or  cloth,  let  it  drain  well  away  from  the  whey,  but 
do  not  fqueeze  it  much  •,  then  put  it  in  a mortar,  and  break  the 
curd  as  fine  as  butter  ; put  to  your  curd  half  a pound  of  fweet 
almonds  blanched  and  beat  exceeding  fine,  and  half  a pound  of 
mackeroons  beat  very  fine  : if  you  have  no  mackeroons,  get 
Naples  bifcuits  ; then  add  to  it  the  yolks  of  nine  eggs  beaten, 
a whole  nutmeg  grated,  two  perfumed  plums,  difiblved  in  rofe 
br  orange  flower  water,  half  a pound  of  fine  fugar  ; mix  all  well 
together,  then  melt  a pound  and  a quarter  of  butter  and  ftir  it 
well  in  it,  and  half  a pound  of  currants  plumped,  to  let  ftand  to 
cool  till  you  ufe  it;  then  make  your  puff-pafte  thus:  take  a 
pound  of  fine  flour,  wet  it  with  cold  water,  roll  it  out,  put  into 
it  by  degrees  a pound  of  frefh  butter,  and  fhake  a little  flour  on 
each  coat  as  you  roll  it : make  it  juft  as  you  ufe  it. 

Ybu  may  leave  out  the  currants,  for  change  ; nor  need  yoa 
put  in  the  perfumed  plums,  if  you  diflike  them  ; and  for  variety, 
when  you  make  them  of  mackeroons,  put  in  as  much  tinflure 
of  faffron  as  will  give  them  a high  colour,  but  no  currants  : 
this  we  call  faffron  cheefecakes ; the  other  without  currants, 
almond  cheefecakes:  v/ith  currants,  fine  cheefecakes;  wiih 

mackeroons,  mackeroon  cheefecakes. 
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To  make  Lemon  Cheefecakes. 

Take  the  peel  of  two  large  lemons,  boil  it  very  tender,  then 
pound  it  well  in  a mortar,  with  a quarter  of  a pound  or  more 
of  loaf-fugar,  the  yolks  of  fix  eggs,  and  half  a pound  of  frefh 
butter,  and  a little  curd  beat  fine;  pound  and  mix  all  together, 
lay  a pufF-pafte  in  your  patty-pans,  fill  them  half  full  and  bake 
them.  Orange  cheefecakes  are  done  the  fame  way,  only  you 
boil  the  peel  in  two  or  three  waters,  to  take  out  the  bitternefs. 

A /econJ  Sort  of  Lemon  Cheefecakes. 

Take  two  large  lemons,  grate  oft'  the  peel  of  both,  and 
fqueeze  out  ihe  juice  of  one,  and  add  to  it  half  a pound  of 
double  refined  fugar,  twelve  yolks  of  eggs,  eight  whites  well 
beaten,  then  melt  half  a pound  of  butter  in  four  or  five  fpoon- 
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fills  of  cream,  then  Air  it  all  together  and  fet  it  over  the  fire, 
ftirrino-  it  till  it  begins  to  be  pretty  thick  ; then  take  it  off,  and 
when  It  is  cold  fill  your  patty-pans  little  more  than  half  full  i 
put  a pafte  very  thin  at  the  bottom  of  your  patty-pans;  half  an 
hour,  with  a quick  oven,  will  bake  them. 

To  make  Almond  Chcefecakes.  ' 

T ake  half  a pound  of  Jordan  almonds  and  lay  them  in  cold 
water  all  night,  the  next  morning  blanch  them  into  cold  wa- 
ter, then  take  them  out  and  dry  them  in  a clean  cloth,  beat  them 
very  fine  in  a little  orange-flower  water,  then  take  fix  eggs, 
leave  out  four  whites,  beat  them  and  ftrain  them,  then  half  a 
pound  of  white  fugar  with  a little  beaten  mace  ; beat  them 
well  together  in  a marble  mortar,  take  ten  ounces  of  good  frefh 
butter,  melt  it,  a little  grated  lemon-peel,  and  put  them  in  the 
mortar  with  the  other  ingredients ; mix  all  well  together,  and 
fill  )four  patty-pans. 

Cbeefecakes  without  Currants, 

Take  two  quarts  of  new  milk,  fet  it  as  it  comes  from  the 
cow,  with  as  little  runnet  as  you  can  ; when  it  is  come,  break 
it  as  gently  as  you  can,  and  whey  it  well  ; then  pafs  it  through 
a hair-fieve,  put  it  into  a marbie  mortar,  and  beat  into  it  a 
pound  of  new  butter  wafhed  in  rofe- water  ; when  that  is  well 
tningled  in  the  curd,  take  the  yolks  of  fix  etigs,  and  the  whites 
of  three,  beat  them  very  well  with  a little  thick  cream  and 
lalt;  and  after  you  have  made  the  coffins,  juft  as  you  put  them 
into  the  cruft  (which  muft  not  be  till  you  are  ready  to  fet  them 
into  the  oven),  then  put  in  your  eggs  and  fugar  and  a whole 
nutmeg  finely  grated  ; ftir  them  all  well  together,  and  fo  fill 
your  crufts ; and  if  you  put  a little  fine  fugar  fearced  into  the 
cruft,  it  will  roll  the  thinner  and  cleaner;  three  fpoonfuls  of 
thick  fweet  cream  will  be  enough  to  beat  up  your  eggs  with. 

* * 

To  make  Citron  Cbeefecakes. 

Boil  a quart  of  cream,  beat  the  yolks  of  four  eggs,  mix 
them  with  your  cream  when  it  is  cold,  then  fet  it  on  the  fire, 
let  it  boil  till  it  curds,  blanch  fome  almonds,  beat  them  with 
orange-flower  water,  put  them  into  the  cream  with  a few  Na- 
ples bifeuits,  and  green  citron  fhred  fine,  fweeten  it  to  your 
tafle,  and  bake  them  in  tea-cups. 

To  make  Lemon  Cufijrds. 

Taice  a pint  of  white  wine,  half  a pound  of  double-refined 
fugar,  the  juice  of  two  lemons,  the  out-rind  of  one  pared  very 
thin,  the  inner-rind  of  one  boiled  tender  and  rubbed  through 

a fieve. 
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a fieve,  let  them  boil  a good  while,  then  take  out  the  peel  and 
a little  of  the  liquor,  fet  it  to  cool,  pour  the  reft  into  the  difh 
you  intend  for  it ; beat  four  yolks  and  two  whites  of  eggs,  mix 
them  with  your  cool  liquor,  ftrain  them  into  your  di(h,  ftir 
them  well  up  together,  fet  them  on  a flow  fire,  or  boiling  water 
to  bake  as  a cuftard  5 when  it  is  enough,  grate  the  rind  of  a 
lemon  all  over  the  top  ; you  may  brown  it  over  with  a hot  fa- 
lamander.  It  may  be  eat  either  hot  or  cold. 

To  make  Orange  Cujlards. 

Boil  the  rind  of  half  a Seville  orange  very  tender,  beat  it 
in  a marble  mortar  till  it  is  very  fine,  put  to  it  one  fpoonful  of 
the  beft  brandy,  the  juice  of  a Seville  orange,  four  ounces  of 
loaf-fugar,  and  the  yolks  of  four  eggs,  beat  them  all  together 
ten  minutes,  then  pour  in  by  degrees  a pint  of  boiling  cream, 
keep  beating  them  till  they  are  cold,  put  them  in  cuftard-cups* 
and  fet  them  in  an  earthen  difh  of  hot  water ; let  them  ftand 
till  they  are  fet,  then  take  them  out  and  ftick  preferved  orange 
on  the  top,  and  ferve  them  up  either  hot  or  cold.  It  is  a pretty 
corner* difh  for  dinner,  or  a fide-difh  for  fupper. 

/ To  make  a Beejl  Cuftard. 

Take  a pint  of  beeft,  fet  it  over  the  fire,  with  a little  cin- 
namon, or  three  bay- leaves,  let  it  be  boiling  hot,  then  take  it 
off,  and  have  ready  mixed  one  fpoonful  of  flour  and  a fpoonful 
of  thick  cream  ; pour  your  hot  beeft  upon  it  by  degrees,  mix 
it  exceeding  well  together,  and  fweeten  it  to  your  tafte  : you 
may  either  put  it  in  crufts  or  cups,  or  bake  it. 

To  make  Almond  Cujlards. 

Take  a pint  of  cream,  blanch  and  beat  a quarter  of  a pound 
of  almonds  fine,  with  two  fpoonfuls  of  rofe-water  j fweeten  it 
to  your  palate,  beat  up  the  yolks  of  four  eggs,  ftir  all  together 
one  way  over  the  fire  till  it  is  thick,  then  pour  it  out  into  cups : 
or  you  may  bake  it  in  little  china  cups. 

To  make  baked  Cujlards. 

One  pint  of  cream  boiled  with  mace  and  cinnamon  ; when 
cold  take  four  eggs,  two  whites  left  out,  a little  rofe  and  orange- 
flower  water  and  fack,  nutmeg  and  fugar  to  your  palare  ; mix 
them  well  together,  and  bake  them  in  china  cups. 

To  make  plain  Cujlards. 

Take  a quart  of  new  milk,  fweeten  it  t6  your  tafte,  grate 
in  a little  nutmeg,  beat  up  eight  eggs,  leave  out  half  the  whites, 

beat  them  up  well,  ftir  them  into  the  milk,  and  bake  it  in 
0 china 
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china  bafons,  or  put  them  in  a deep  china  difti  ; have  a kettle 
of  water  boiling,  fet  the  cup  in,  let  the  water  come  above  half 
way,  but  do  not  let  it  boil  too  faft  for  fear  of  its  getting  into 
the  cups,  and  take  a hot  iron  and  colour  them  at  the  top:  you 
may  add  a little  rofe-  water. 

To  make  Orange  Butter. 

Take  the  yolks  of  ten  eggs  beat  very  well,  half  a pint  of 
Rhenifh,  fix  ounces  of  fugar,  and  the  juice  of  three  fweec 
oranges  ; fet  them  over  a gentle  fire,  ftirring  them  one  wa'y 
till  it  is  thick  : when  you  take  it  off,  ftir  in  a piece  of  butter  as 
big  as  a large  walnut. 

To  make  Fairy  Butter. 

Take  the  yolks  of  two  hard  eggs,  and  beat  them  in  a mar- 
ble mortar,  with  a large  fpoonful  of  orange-flower  water,  and 
two  tea-fpoonfuls  of  fine  fugar  beat  to  powder  ; beat  this  all 
together  till  it  is  a fine  pafte,  then  mix  it  up  with  about  as 
much  frefh  butter  out  of  the  churn,  and  force  it  through  a fine 
flrainer  full  of  little  holes  into  a plate.  This  is  a pretty  thing 
to  fet  off  a table  at  fupper. 

Almond  Butter. 

Take  a quart  of  cream,  put  in  fome  mace  whole,  and  a 
quartered  nutmeg,  the  yolks  of  eight  eggs  well  beaten,  and 
three  quarters  of  a pound  of  almonds  well  blanched,  and  beaten 
extremely  fmall,  with  a little  rofe-water  and  fugar;  and  put  all 
thefe  together,  fet  them  on  the  fire,  and  ftir  them  till  they  begin 
to  boil  ; then  take  it  off,  and  you  will  find  it  a little  cracked  ; 
fo  lay  a drainer  in  a cullender  and  pour  it  into  it,  and  let  it 
drain  a day  or  two,  till  you  fee  it  is  firm  like  butter;  then 
run  it  through  a cullender,  and  it  will  be  like  little  comfits, 
and  fo  ferve  it  up. 


To  make  Steeple  Cream. 

Take  five  ounces  of  hartlhorn,  and  two  ounces  of  ivory, 
and  put  them  in  a ftone-bottle,  fill  it  up  with  fair  water  to  the 
neck,  put  in  a fmali  quantity  of  gum-arabic,  and1  gum-dragon  ; 
then  tie  up  the  bottle  very  clofe,  and  fet  it  into  a pot  of  water, 
with  hay  at  the  bottom  ; let  it  ftand  fix  hours,  then  take  it  out 
and  let  it  (land  an  hour  before  you  open  it,  left  it  fly  in  your 
’face  ; then  (Lain  it,  and  it  will  be  a ftrong  jelly  ; then  take  a 
pound  of  blanched  almonds,  beat  them  very  fine,  mix  it  with  a 
pint  of  thick  cream,  and  let  it  ftand  a little  ; then  (train  it  out, 
and  mix  it  with  a pound  of  jelly,  fet  it  over  the  fire  till  it  is 
fcalding  hot,  fweeten  it  to  your  tafte  with  double-refined  fugar, 
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then  take  it  off,  put  in  a little  amber,  and  pour  it  into  fmall 
high  gallipots,  like  a (ugar-loaf  at  top;  when  it  is  cold,  turn 
them,  and  lay  cold  whipt-cream  about  them  in  heaps  : be  fure 
it  does  not  boil  when  the  cream  is  in. 

Lemon  Cream. 

Take  five  large  lemons,  pare  them  as  thin  as  poflible, 
fteep  them  all  night  in  twenty  fpoonfuls  of  fpring- water,  with 
the  juice  of  the  lemons,  then  (train  it  through  a jelly -bag  into 
a filver  fauce-pan  (if  you  have  one),  the  whites  of  fix  eggs  beat 
well,  ten  ounces  of  double  refined  fugar,  fet  it  over  a very  flow 
charcoal  fire,  ftir  all  the  time  one  way,  (kim  it,  and  when  it  is. 
as  hot  as  you  can  bear  your  fingers  in,  pour  it  into  glaffes. 

A fecond  Lemon  Cream. 

Take  the  juice  of  four  large  lemons,  half  a pint  of  water, 
a pound  of  double-refined  fugar  beaten  fine,  the  whites  of  (even 
eggs,  and  the  yolk  of  one  beaten  very  well,  mix  all  together, 
(train  it,  and  fet  it  on  a gentle  fite,  birring  it  all  the  while,  and 
fkim  it  clean,  put  into  it  the  peel  of  one  lemon  ; when  it  is  very 
hot,  but  does  not  boil,  take  out  the  lemon-peel,  and  pour  it  into 
china  d idles.  You  rnuft  obferve  to  keep  it  ftirring  one  way 
all  the  time  it  is  over  the  fite. 

Jelly  of  Cream. 

Take  four  ounces  of  barrftiorn,  put  it  on  in  three  pints 
of  water,  let  it  boil  till  it  is  a ftiff  jelly,  which  you  will  know 
by  taking  a little  in  a fpoon  to  cool  ; then  ftrain  it  off,  and  add 
to  it  half  a pint  of  cream,  two  fpoonfuls  of  rofe-water,  two 
fpoonfuls  of  fack,  and  fweeten  it  to  your  tafte;  then  give  it  a 
gentle  boil,  but  keep  ftirring  it  all  the  time  or  it  will  curdle  ; 
then  take  it  off  and  ftir  it  till  it  is  cold  ; then  put  it  into  broad 
bottomed  cups,  let  them  ftand  all  night,  and  turn  them  out-  into 
a difh  ; take  half  a pint  of  cream,  two  fpoonfuls  of  rofe-water, 
and  as  much  flick,  fweeten  it  to  your  palate,  and  pour  over  them. 

To  make  Orange  Cream. 

Take  and  pare  the  rind  of  a Seville  orange  very  fine,  and 
fqueeze  the  juice  of  four  oranges;  put  them  into  a ftew-pan, 
with  half  a pin*  of  water,  and  half  a pound  of  fine  fugar,  beat 
the  whites  of  five  eggs  and  mix  into  it,  and  fet  them  on  a 
flow  fire  ; ftir  it  one  way  till  it  grows  thick  and  white,  firaii* 
it  through  a gauze,  and  ftir  it  till  cold  ; then  beat  the  yolks  of 
five  eggs  very  fine,  and  put  into  your  pan  with  the  cream;  Air 
it  over  a gentle  fire  til!  it  is  ready  to  boil  ; then  put  it  ip  a bafon 
, and  ftir  it  till  it  is  cold,  and  put  it  in  ycwr  glaffes. 
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To  make  G oof  el  err y Cream. 

Take  two  quarts  of  goofeberries,  put  to  them  as  much 
water  as  will  cover  them,  fcald  them,  and  then  run  them 
through  a fieve  with  a fpoon  ; to  a quart  of  the  pulp  you  muft 
have  fix  eggs  well  beaten  ; and  when  the  pulp  is  hot,  put  in 
an  ounce  of  frelh  butter,  fweeten  it  to  your  tafie,  put  in  your 
eggs,  and  Ilir  them  over  a gentle  fire  till  they  grow  thick,  then 
fet  it  by  ; and  when  it  is  almofl:  cold,  put  into  it  two  fpoonfuls  of 
juice  of  fpinage,  and  a fpoonful  of  orange-flower  water  or  fack  j 
ftir  it  well  together,  and  put  it  into  your  bafon : when  it  is 
cold,  ferve  it  to  table. 

i 

To  make  Barley  Cream . i 

Take  a fmall  quantity  of  pearl-barley,  boil  it  in  milk  and 
water  till  it  is  tender,  then  ftrain  the  liquor  from,  fit,  put  your 
barley  into  a quart  of  cream  and  let  it  boil  a little,  then  take 
the  whites  of  five  eggs  and  the  yolk  of  one,  beaten  with  a (poofl- 
ful  of  fine  flour,  and  two  fpoonfuls  of  orange- flower  water  ; then 
take  the  cream  off  the  fire,  and  mix  in  the  eggs  by  degrees, 
and  fet  it  over  the  fire  again  to  thicken  ; fweeten  to  your  tafte, 
pour  it  into  bafons,  and,  when  it  is  cold,  ferve  it  up. 

Another  Way. 

Take  a quart  of  French  barley,  boil  it  in  three  or  four 
wate's  till  it  be  pretty  tender;  then  fet  a cuart  of  cream  on 
the  fire  with  fome  mace  and  nutmeg  ; when  the  water  begins 
to  boil,  drain  out  the  barley  from  it,  put  in  the  cream,  and  let 
it  boil  till  it  be  pretty  thick  and  tender  ; then  feafon  it  with, 
fugar  and  fait ; when  it  is  cold  ferve  it  up. 

To  make  he  Cream. 

Pare  and  ftone  twelve  apricots,  and  fcald  them,  beat  them 
fine  in  a mortar,  add  to  them  fix  ounces  of  double-refined  fa- 
gar,  and  a pint  of  fealding  cream,  and  work  it  through  a fieve  ; 
put  it  in  a tin  with  a clofe  cover,  and  fet  it  in  a tub  of  ice  broken 
fmall,  with  four  handfuls  of  fait  mixed  among  the  ice;  when 
you  fee  your  cream  grows  thick  round  the  edges  of  your  tin, 
ftir  it  well,  and  put  it  in  again  tiil  it  is  quite  thick  ; when  the 
cream  is  all  froze  up,  take  it  out  of  the  tin,  and  put  it  into  the 
mould  you  intend  to  turn  it  out  of  j put  on  the  lid.  and  have 
another  tub  of  fait  and  ice  ready  as  before;  put  the  mould  in 
the  middle,  and  lay  the  ice  under  and  over  it ; let  it  (land  four 
hours,  and  never  turn  it  out  till  the  moment  you  want  it,  then 
dip  the  mould  in  cold  fpring-water,  and  rurn  it  into  a plate. 
You  may  do  any  fort  of  fruit  the  fame  way. 
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To  make  Pi/lach'to  Cream. 

Take  half  a pound  of  piftachio-nuts,  break  them,  and  take 
out  the  kernels  ; beat  them  in  a mortar  with  a fpoonful  of  bran- 
dy, pur  them  in  a ftcw-pan  with  a pint  of  good  cream,  and  the 
yolks  of  two  eggs  beat  very  fine  ; ftir  it  gently  over  a flow  fire 
till  it  is  thick,  but  be  fure  it  does  not  boil,  then  put  it  into  a 
foup  plate;  when  it  is  cold,  flick  fome  kernels  cut  longways 
all  over  it,  and  fend  it  to  table. 

TIartfhorn  Cream. 

Take  four  ounces  of  hartfhorn  fhavings,  and  boil  it  in  three 
pints  of  water  till  it  is  reduced  to  half  a pint,  and  run  it  through 
a jelly-bag;  put  to  it  a pint  of  cream  and  four  ounces  of  fine 
fugar,  and  juft  boil  it  up  ; put  it  into  cups  or  gl affes , and  let  it 
{land  till  quite  cold  ; dip  your  cups  or  glafles  in  fcalding  water 
and  turn  them  out  into  your  difh  ; flick  fliced  almonds  on  them  : 
it  is  generally  eat  with  white  wine  and  fugar. 

To  make  Almond  Cream. 

Take  a quart  of  cream,  boil  it  with  a nutmeg  grated,  a 
blade  or  two  of  mace,  a bit  of  lemon  peel,  and  fweeten  to 
your  tafte ; then  blanch  a quarter  of  a pound  of  almonds,  beat 
them  very  fine,  with  a fpoonful  of  rofe  or  orange  flower  water ; 
take  the  whites  of  nine  eggs  well  beat  and  ftrain  them  to  your 
almonds,  beat  them  together,  rub  them  very  well  through  a 
coarfe  hair  fieve;  mix  all  together  with  your  cream,  fet  it  on 
the  fire,  ftir  it  all  one  way  all  the  time  till  it  almoft  boils ; pour 
it  into  a bowl,  and  ftir  it  till  cold,  and  then  put  it  in  cups  or 
glafles,  and  fend  it  to  table. 

To  make  a fine  Cream. 

Take  a quart  of  cream,  fweeten  it  to  your  palate,  grate  a 
little  nutmeg,  put  in  a fpoonful  of  orange-flower  water  and 
rofe-water,  and  two  fpoonfuls  of  fack,  beat  up  four  eggs,  but 
two  whites  ; ftir  it  all  together  one  way  over  the  fire  till  it  is 
thick;  have  cups  ready,  and  pour  it  in. 

To  make  Ratafia  Cream. 

Take  fix  large  laurel-leaves,  boil  them  in  a quart  of  thick 
cream  ; when  it  is  boiled,  throw  away  the  leaves ; beat  the  yolks 
of  five  eggs  with  a little  cold  cream,  and  fugar  to  your  tafte, 
then  thicken  the  cream  with  your  eggs,  fet  it  over  the  fire  again, 
but  do  not  let  it  boil  ; keep  it  ftirring  all  the  while  one  way, 
and  pour  it  into  china  difhes  : when  it  is  cold  it  is  fit  for  ufe. 
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To  make  tubipt  Cream. 

Take  a quart  of  thick  cream  and  the  whites  of  eight  eggs 
beat  well,  with  half  a pint  of  fack  ; mix  it  together,  and  fweeten 
it  to  your  tafte  with  double-refined  fugar.  You  may  perfume 
it  (if  you  pleafe)  with  a little  mufk  or  ambergris  tied  in  a 
rag,  and  fleeped  a little  in  the  cream  ; whip  it  up  with  a whifk, 
and  fome  lemon-peel  tied  in  the  middle  of  the  whifk;  take  the 
froth  up  with  a fpoon,  and  lay  it  in  your  glafl'es  or  bafons. 
This  does  well  over  a fine  tart. 

How  to  make  the  clear  Lemon  Cream. 

Take  a gill  of  clear  water,  infufe  in  it  the  rind  of  a lemon 
till  it  talks  of  it  ; then  take  the  whites  of  fix  eggs,  the  juice  of 
four  lemons  ; beat  all  well  together,  and  run  them  through  a 
hair  fieve,  fweeten  them  with  double  refined  fugar,  and  fet  them 
on  the  fiie,  not  too  hot,  keep  flaring  ; and  when  it  is  thick 
enough,  take  it  off. 

Sack  Cream  like  Butter. 

Take  a quart  of  cream,  boil  it  with  mace,  put  to  it  fix 
egg  yolks  well  beaten,  fo  let  it  boil  up;  then  take  it  off  the 
fire,  and  put  in  a little  fack,  and  turn  it  ; then  put  it  in  a cloth, 
and  let  the  whey  run  from  it ; then  take  it  out  of  the  cloth  and 
feafon  it  with  rofe-water  and  fugar,  being  very  well  broken  with 
a fpoon  ; ferve  it  up  in  the  difh,  and  pink  it  as  you  would  do  a 
difh  of  butter,  and  fend  it  in  with  cream  and  fugar. 

Clouted  Creajn. 

Take  four  quarts  of  new  milk  from  the  cow,  and  put  it  in 
a broad  earthen  pan  and  let  it  Hand  till  the  next  day,  then  put 
it  over  a very  flow  fire  for  half  an  hour;  make  it  nearly  hot  to 
fet  the  cream,  then  put  it  away  till  it  is  cold,  and  take  the 
cream  off,  and  beat  it  fmooth  with  a fpoon.  It  is  accounted  in 
the  weft  of  England  very  fine  for  tea  or  coffee,  or  to  put  over 
fruit  tarts  or  pies. 

Quince  Cream. 

T ake  your  quinces  and  put  them  in  boiling  water  unpared, 
boil  them  apace  uncovered  left  they  difcolour  when  they  are 
boiled,  pare  them,  beat  them  very  tender  with  fugar,  then  take 
cream  and  mix  it  till  it  be  pretty  thick  ; if  you  boil  your  cream 
with  a little  cinnamon  it  will  be  better,  but  let  it  be  cold  before 
you  put  it  to  your  quince. 

Citron  Cream. 

Take  a quart  of  cream  and  boil  it  with  three  pennyworth 
of  good  clear  ifmglafs,  which  muff  be  tied  up  in  a piece  of  thin 
dftany  ; put  in  a blade  or  two  of  mace  flrongly  boiled  in  your 
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cream  and  ifinglafs  till  the  cream  be  pretty  thick  ; fweeten  it 
to  your  tafte  with  perfumed  hard  fugar  ; when  it  is  taken  off 
the  fire,  put  in  a little  rofe-water  to  your  tafte  ; then  take  a 
piece  of  your  green  frefheft  citron  and  cut  it  in  little  bits,  the 
breadth  of  point-dales,  and  about  half  as  long;  and  the  cream 
being  fir  ft  put  into  difhes,  when  it  is  half  cold  put  in  your  cit- 
ron, fo  as  it  may  fink  from  the  top  that  it  may  not  be  feen,  and 
may  lie  before  it  be  at  the  bottom  ; if  you  wafh  your  citron  before 
in  rofe-water,  it  will  make  the  colour  better  and  frefher  ; fo  let 
it  ftand  till  the  next  day,  where  it  may  get  no  water,  and  where 
it  may  not  be  fhaken. 

Cream  of  Apples , Quinces,  Goojeberries , Prunes,  or  Rafyberi  ies. 

Take  to  every  quart  of  cream  four  eggs,  being  firft  well 
beat  and  ftrained,  and  mix  them  with  a little  cold  cream,  and 
put  it  to  your  cream,  being  firft  boiled  with  whole  mace  ; keep 
it  ftirring  till  you  find  it  begins  to  thicken  at  the  bottom  and 
fides  ; your  apples,  quinces,  and  berries  muft  be  tenderly  boiled, 
fo  as  they  will  crufh  in  the  pulp ; then  feafon  it  with  rofe-water 
and  fugar  to  your  tafte,  putting  it  into  diflies  ; and  when  they 
ate  cold,  if  there  be  any  rofe-water  a-nd  fugar  which  lies  waterifh 
at  the  top,  let  it  be  drained'out  w'ith  a fpoon  : this  pulp  mu(t 
be  made  ready  before  you  boil  the  cream,  and  when  it  is  boiled, 
cover  over  your  pulp  a pretty  thicknefs  with  your  egg  cream, 
which  muft  have  a little  rofe-water  and  fugar  put  to  it. 

Sugar  Loaf  Cream. 

Take  a quarter  of  a pound  of  hartfliorn,  and  put  to  it  a 
pottle  of  water,  and  fet  it  on  the  fire  in  a pipkin  covered  till  it 
be  ready  to  feeth  ; then  pour  oft'  the  w'ater  and  put  a potrle  of 
water  more  to  it,  and  let' i t fraud  fimmering  on  the  fire  till  it  be 
confirmed  to  a pint,  and  with  it  two  ounces  of  ifinglafs  wHhed 
in  rofe-water,  which  muft  be  put  in  with  the  fecond  water  ; 
then  ftrain  it  and  let  it  cool ; then  take  three  pints  of  cream 
and  boil  it  very  well  with  a bag  of  nutmeg,  cloves,  cinnamon, 
and  mace  ; then  take  a quarter  of  a pound  of  Jordan  almonds, 
and  lay  them. one  night  in  cold  water  to  blanch,  and  when  they 
jpe  blanched,  let  them  lie  two  hours  in  cold  water,  then  take 
them  out,  and  dry  them  in  a clean  linen  cloth,  and  beat  them 
in  a marble  mortar,  with  fair  water  or  rofe-water  ; beat  them 
to  a very  fine  pulp,  then  take  fome  of  the  aforefaid  cream  well 
warmed,  and  put  the  pulp  by  degrees  into  it,  ftraining  it  through 
a cloth  with  the  hack  of  a fpoon,  till  all  the  gooanefs  of  the 
almonds  be  ftrained  out  into  the  cream  ; then  (ealon  the  cream 
with  rofe-water  and  fugar;  then  take  the  aforefaid  jelly,  warm 
it  till  it  diflolves,  and  (salon  it  with  rofe-v/atcr  and  fugar,  and  a 
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orain  of  ambergris  or  mu(k  (if  you  pleafe);  then  mix  your 
cream  and  jelly  together  very  well,  and  put  it  into  glades  well 
warmed  (like  fugar-loaves),  and  let  it  (land  all  night  ; then  put 
them  out  upon  a plate  or  two,  or  a white  china  difh,  and  ftick* 
the  cream  with  piony  kernels,  or  ferve  them  in  glafi.es,  one 
on  every  trencher. 

To  make  JVbipt  Syllabubs. 

Take  a quart  of  thick  cream,  and  half  a pint  of  fack,  the 
juice  of  two  Seville  oranges  or  lemons,  grate  in  the  peel  of  two 
lemons,  half  a pound  of  double-refined  fugar,  pour  it  into  a 
broad  earthen  pan,  and  whifk  it  well  ; but  firft  fweeten  fome 
red  wine  or  fack,  and  fill  yourglaffes  as  full  as  you  choofe,  then 
as  the  froth  rifes  take  it  off  with  a fpoon,  and  lay  it  on  a fieve 
to  drain  ; then  lay  it  carefully  into  your  glafl'es  till  they  are  as 
full  as  they  will  hold  : do  not  make  thefe  long  before  you  ufe 
them.  Many  ufe  cyder  fweetened,  or  any  wine  you  pleafe, 
or  lemon,  or  orange  whey  made  thus : fqueeze  the  juice  of  a 
lemon,  or  orange  into  a quarter  of  a pint  of  milk  ; when  the 
curd  is  hard,  pour  the  whey  clear  off,  and  fweeten  it  to  your 
palate ; you  may  colour  fome  with  the  juice  of  fpinage,  fome 
with  faffron,  and  fome  with  cochineal  (juft  as  you  fancy). 

To  make  Evcrlafting  Syllabub. 

Take  five  half  pints  of  thick  cream,  half  a pint  of  Rhenifh, 
half  a pint  of  fack,  and  the  juice  of  two  large  Seville  oranges; 
grate  in  juft  the  yellow  rind  of  three  lemons,  and  a pound  of 
double-refined  fugar  well  beat  and  fifted  ; mix  all  together  with 
a fpoonful  of  orange-flower  water  ; beat  it  well  together  with 
a whifk  half  an  hour,  then  with  a fpoon  take  it  off,  and  lay  it 
on  a fieve  to  drain,  then  fill  your  glaffis : thefe  will  keep 

above  a week,  and  are  better  made  the  day  before.  The  bell 
way  to  whip  fyllabub  is,  have  a fine  large  chocolate-mill,  which 
you  muft  keep  on  purpofe,  and  a large  deep  bowl  to  mill  them 
in  : it  is  both  quicker  done,  and  the  froth  ftronger ; for  the  thin 
that  is  left  at  the  bottom,  have  ready  fome  calf’s-foot  jelly 
boiled  and  clarified,  there  muft  be  nothing  but  the  calf’s-foot 
boiled  to  a hard  jelly  ; when  cold  take  off  ihe  fat,  clear  it  with 
the  whites  of  eggs,  run  it  through  a flannel  bag,  and  mix  it 
with  the  clear  which  you  laved  of  the  fyllabubs;  fweeten  it 
to  your  palate,  and  give  it  a boil,  then  pour  it  into  bafons,  or 
what  you  pleafe  : when  cold,  turn  it  out,  and  it  is  a fine  fluqi- 
mery. 

To  make  Solid  Syllabubs. 

To  a quart  of  rich  cream  put  a pint  of  white-wine,  the  juice 
of  two  lemons,  the  rind  of  one  grated,  fweeten  it  to  your  tafte  ; 
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mill  it  with  a chocolate-mill  till  it  is  all  of  a thicknefs  ; then 
it  in  glafles,  or  a bowl,  and  let  it  in  a cool  place  till  next 

, i 

To  make  a Syllabub  from  the  Cow. 

Make  your  fyllabub  of  either  cyder  or  wine,  fweeten  it 
pretty  fweet,  and  grate  nutmeg  in  ; then  milk  the  milk  into  the 
‘liquor:  when  this  is  done,  pour  over  the  top  half  a pint  or  a 
pint  of  cream,  according  to  the  quantity  of  fyllabub  you 
make.  You  may  make  this  fyllabub  at  home,  only  have  new 
milk  ; make  it  as  hot  as  milk  from  the  cow,  and  out  of  a tea- 
pot, or  any  fuch  thing,  pour  it  in,  holding  your  hand  very 
high,  and  ftrew  over  fome  currants  well  wafhed  and  picked, 
and  plumped  before  the  fiie. 

To  make  a Trifle. 

Cover  the  bottom  of  your  difh  or  bowl  with  Naples  bif- 
cuits  broke  in  pieces,  mackeroons  broke  in  halves,  and  ratafia 
cakes  ; juft  wet  them  all  ihrough  with  fack,  then  make  a good 
boiled  cuftard,  not  too  thick,  and  when  cold  pour  it  over  it, 
then  put  a fyllabub  over  that.  You  may  garnifh  it  with  rati- 
fia  cakes,  currant  jelly,  and  flowers,  and  ftrew  different  co- 
loured nonpareils  over  it. 

A/.  B. — Thefe  are  bought  at  the  confectioners. 

To  make  Hartfhorn  Jelly. 

Boil  half  a pound  of  hartfhorn  in  three  quarts  of  water  over 
a gentle  fire,  till  it  becomes  a jelly.  If  you  take  out  a little 
to  cool,  and  it  hangs  on  the  fpoon,  it  is  enough.  S rain  it 
while  it  is  hot,  put  it  in  a well-tinned  fauce-pan,  put  to  it  a 
pint  of  Rhenifh  wine,  and  a quarter  of  a pound  of  loaf-fugar; 
beat  the  whites  of  four  eggs  or  more  to  a froth;  ftir  it  all  to- 
gether that  the  whites  mix  well  with  the  jelly,  and  pour  it  in, 
as  if  you  were  cooling  it.  Let  it  boil  two  or  three  minutes; 
then  put  in  the  juice  of  three  or  four  lemons  ; let  it  boil  a mi- 
nute or  two  longer ; when  it  is  finely  curdled,  and  a pure  white 
colour,  have  ready  a fwan-fkin  jelly-bag  over  a china  bafon, 
pour  in  your  jelly,  and  pour  it  back  again  till  it  is  as  clear  as 
rock  water ; then  fet  a very  clean  china  bafon  under,  have  your 
glafles  as  clean  as  poftible,  and  with  a clean  fpoon  fill  your 
glafles,  Have  ready  fome  thin  rind  of  the  lemons,  and  when 
you  have  filled  half  your  glafles,  throw  your  peel  into  the 
bafon  ; and  when  the  jelly  is  all  run  out  of  the  hag,  with  a 
clean  fpoon,  fill  the  reft  of  the  glafles,  and  they  will  look  of 
a fine  amber  colour.  Now  in  putting  ir.  the  ingredients  there 
is  no  certain  rule.  You  mud  put  in  lemon  and  fugar  to  your 
palate  ; moft  people  love  them  fweet ; and  indeed  they  are  good 
for  nothing  unlefs  they  are. 
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To  make  Orange  Jelly. 

Take  half  a pound  of  hartlhorn  fhavings,  or  four  ounces  of 
lfinglafs,  and  boil  it  in  fpring  water  till  it  is  of  a ftrong  jelly; 
take  the  juice  of  three  Seville  oranges,  three  lemons,  and  fix 
China  oranges,  and  the  rind  of  one  Seville  orange,  and  one 
lemon  pared  very  thin  ; put  them  to  your  jelly,  fweeten  it  with 
loaf-fugar  to  your  palate;  beat  up  the  whites  of  eight  eggs  to 
a froth,  and  mix  well  in,  then  boil  it  for  ten  minutes,  then  run 
it  through  a jelly- bag  till  it  is  very  clear,  and  put  it  in  moulds 
till  cold,  then  dip  your  mould  in  warm  water,  and  turn  it  out 
into  a china  difh,  or  a flat  glafs,  and  garnifh  with  flowers. 

To  make  Ribband  Jelly.  • 

Take  out  the  great  bones  of  four  calves  feet,  put  the  feet 
into  a pot  with  ten  quarts  of  water,  three  ounces  of  hartfhorn, 
three  ounces  of  ifinglafs,  a nutmeg  quartered,  and  four  blades 
of  mace ; then  boil  this  till  it  comes  to  two  quarts,  {train  it 
through  a flannel  bag,  let  it  ftand  twenty-four  hours,  then 
ferape  off  all  the  fat  from  the  top  very  clean,  then  flice  it,  put 
to  it  the  whites  of  fix  eggs  beaten  to  a froth,  boil  it  a little,  and 
{train  it  through  a flannel  bag,  then  run  the  jelly  into  little 
high  glafles,  run  every  colour  as  thick  as  your  finger,  one  co- 
lour mufl  be  thorough  cold  before  you  put  another  on,  and  that 
you  put  on  mud  be  but  blood-warm,  for  fear  it  mix  together. 
You  mud  colour  red  with  cochineal,  green  with  fpinage,  yel- 
low with  faffron,  blue  with  fyrup  of  violets,  white  with  thick 
cream,  and  fometimes  the  jelly  by  itfelf.  You  may  add  orange- 
flower  water,  or  wine  and  fugar,  and  lemon  if  you  pleafe;  but 
this  is  all  fancy. 

To  make  Calves  Feet  Jelly. 

Boil  two  calves  feet  in  a gallon  of  water  till  it  comes  to  a 
quart,  then  ftrain  it,  let  it  ftand  till  cold,  {kim  off  all  the  fat 
clean,  and  take  the  jelly  up  clean.  If  there  is  any  fettling  in 
the  bottom,  leave  it ; put  the  jelly  into  a fauce-pan,  wiTh  a 
pint  of  mountain  wine,  half  a pound  of  loaf-fugar,  the  juice  of 
four  large  lemons ; beat  up  fix  or  eight  whites  of  eggs  with  a 
whifk,  then  put  them  into  a fauce-pan,  and  ftir  all  together  well 
till  it  boils ; let  it  boil  a few  minutes ; have  ready  a large  flan- 
nel bag,  pour  it  in,  it  will  run  through  quick  ; pour  it  in  again 
till  it  runs  clear,  then  have  ready  a large  china  baton,  with  the 
lemon- peels  cut  as  thin  as  poflible,  let  the  jelly  run  into  that 
bafon  ; and  the  peels  both  give  it  a fine  amber  colour,  and  alfo 
a flavour ; with  a dean  fllver  fpoon  fill  your  glafles. 
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To  make  Currant  Jelly. 

Strip  the  currants  from  the  ftalks,  put  them  in  a (lone  jar, 
flop  it  clofe,  fet  it  in  a kettle  of  boiling  water  half  way  the 
jar,  let  it  boil  half  an  hour,  take  it  out  and  flrain  the  juice 
through  a coarfe  hair  fieve;  to  a pint  of  juice  put  a pound  of 
fug  at/  fet  it  over  a fine  quick  clear  fire  in  your  preferving-pan 
or  bell-metal  fkillet ; keep  ftirring  it  all  the  time  till  the  fugar 
is  melted,  then  fkim  the  fcum  off  as  faft  as  it  rifes.  When 
your  jelly  is  very  clear  arid  fine,  pour  it  into  gallipots;  when 
cold,  cut  white  paper,  juft  the  bignefsof  the  top  of  the  pot,  and 
lay  ort  the  jelly,  dip  thofe  papers  in  brandy;  then  cover  them 
clofe  wi'h  white  paper,  and  prick  it  full  of  holes;  fet  it  in  a 
dry  place,  put  foine  into  glafles  and  paper  them. 


To  make  Pippin  Jelly. 

Pare  and  core  your  pippins  ; juft  cover  them  wiih  fpring- 
water,  fet  them  on  to  boil  quick  till  it  is  a kind  of  jelly,  then 
put  them  in  a jelly-bag,  and  let  them  drop;  put  in  one  fmall 
lump  of  lugar  to  preferve  the  colour. 


To  make  China  Orange  Jelly. 

To  two  ounces  of  ifuiglafs,  boiled  down  very  ftrengby  itfelf, 
put  one  quart  of  orange -juice,  with  a little  cinnamon,  mace,  as 
much  fugar  as  you  find  requifite,  the  whites  of  eight  e;gs,  boil 
all  together  about  ten  minutes  pretty  faft,  run  it  through  a 
bag ; and  after  it  is  cleared,  take  fome  of  the  Jkin  ot  the 
orange,  cut  final)  like  ftraws,  and  put  into  it. 

N.  B.  — It  is  a great  improvement  to  add  the  juice  of  two 
Seville  oranges. 


. T ? make  Rajplerry  Jam. 

Tak  e a pint  of  this  currant  jelly  and  a quart  of  rafpberries, 
bruife  them  well  together,  fet  them  over  a flow  fire,  keeping 
them  ftirring  all  the  time  till  it  boils.  Let  it  boil  gently  half  an 
hour,  and  flir  it  round  very  often  to  keep  it  from  flicking,  and 
riib  it  through  a cullender ; pour  it  into  your  gallipots,  paper 
as  you  do  the  currant  jelly,  and  keep  it  for  ule  They  w;)I 
keep  for  tvyo  or  three  yeats,  and  have  the  full  flavour  of  t.ie 

lafpberry. 

To  make  a Hedge- Hog. 

Take  two  pounds  of  blanched  almonds,  beat  them  well  in 
a mortar,  wirh  a litile  canary  and  orange-flower  water,  to  keep 
them  from  oiling.  Make  them  into  iliff  pafte,  then  beat  in 
the  yolks  of  twelve  ege«,  leave  Out  five  of  the  whites,  put  to  it 
a pint  of  cream  fweetened  with  fugar,  put  in  half  a pound  of 
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fA-eet  butter  melted,  fet  it  on  a furnace  or  How  fire,  and  keep 
it  conttantly  birring,  till  it  is  ft  iff  enough  to  be  made  in  the 
form  of  a hedge- hog  ; then  ftick  it  full- of  blanched  almonds, 

' flit  and  flu?  k up  like  the  briftles  of  a hedge-hog,  then  put  it  into 
a difh  ; take  a pint  of  cream,  and  the  yolks  of  four  eggs  beat 
up,  fweerened  with  lugar  to  your  palate;  ftir  them  together 
over  a flow  fire  till  it  is  quite  hot;  then  pour  it  round  the 
hedge-hog  in  a difb,  and  let  it  (land  till  it  is  cold,  and  lerve  it 
up;  ora  rich  calf’s  foot  jelly,  made  clear  and  good,  poured 
into  the  difh  round  the  hedge-hog  ; when  it  is  cold,  it  looks 
pretty,  and  makes  a neat  difh  ; or  it  looks  pretty  in  the  middle 
of  a table  for  fupper. 

To  make  Moon- Shine. 

FjR6T  have  a piece  of  tin  made  in  the  fhape  of  a half- 
moon, as  deep  as  a half-pint  bafon,  and  one  in  the  fhape  of  a 
Targe  ftar,  and  two  or  three  leffer  ones  ; boil  two  calves  feet 
in  a gallon  of  water  till  it  comes  to  a quart,  then  ftrain  it  off, 
and  when  cold  fkim  off  the  fat,  take  half  the  jelly  and  Tweeter* 
it  with  fugar  to  your  palate,  beat  up  the  whites  of  four  eggs, 
ilir  all  together  over  a flow  fire  till  it  boils ; then  run  it  through 
a flannel  bag  till  clear,  put  it  in  a clean  fauce-pan,  and  take  an 
ounce  of  fvreet  almonds  blanched  and  beat  very  fine  in  a marble 
mortar,  with  two  fpoonfuls  of  rofe-water,  and  two  of  orange- 
flower  water;  then  ftrain  it  through  a coarfe  cloth,  mix  it  with 
the  jelly  ; ftir  in  four  large  fpoonfuls  of  thick  cream,  ftir  it  all 
together  till  it  boils ; then  have  ready  the  difh  you  intend  it  for, 
lay  the  tin  in  the  fhape  of  a half-moon  in  the  middle,  and  the 
flars  round  it;  lay  little  weights  on  the  tin  to  keep  them  in  the 
places  you  would  have  them  lie  ; then  pour  in  the  above  blanc- 
mange into  (he  difh,  and  when  it  is  quite  cold  take  out  the 
tin  things,  and  mix  the  other  half  of  the  jelly  with  half  a pint 
pf  good  white  wine,  and  the  juice  c f two  or  three  lemon?,  with 
Joaf- fugar  enough  to  make  it  fweet,  and  the  whites  of  eight 
eggs  beat  fine;  ilir  it  all  together  over  a flow  fire  till  it  boils, 
then  run  it  through  a flannel  bag  till  it  is  quite  clear  into  a 
china  bafon,  and  very  carefully  fill  up  the  places  where  you 
took  the  tin  out  ; Jet  it  ftand  till  cold,  and  fend  it  to  table. 

N.  B.— Y ou  may  for  change  fill  the  difh  wiih  a fine  thick  al- 
mond cuftard  ; and  when  it  is  cold,  fill  up  the  half-moon  and 
ifars  with  a clear  jelly. 

The  Floating-  IJland,  a pretty  D'tjh  for  the  Middle  cf  a Table  bl  a. 
Second  Courfe , or  Jor  Supper . 

You  may  take  a foup-difh,  according  to  the  fize  and  quan- 
tity you  would  make,  but  a pretty  deep  glafs  is  beft,  and  fet 
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it  on  a china  ti ifh  ; firft  take  a quart  of  the  thickeft  cream  you 
can  get,  make  it  pretty  fweet  with  fine  fugar,  pour  in  a gill  of 
fack,  grate  the  yellow  rind  of  a lemon  in,  and  mill  the  cream 
till  it  is  all  of  a thick  froth  ; then  carefully  pour  the  thin  from 
the  froth  into  a difh  ; take  a French  roll  (or  as  many  as  you 
want),  cut  it  as  thin  as  you  can,  lay  a layer  of  that  as  light  as 
poflible  on  the  cream,  then  a layer  of  currant  jelly,  then  a very 
thin  layer  of  roll,  and  then  hartfhorn  jelly,  then  French  roli, 
and  over  that  whip  your  froth  which  you  faved  off  the  cream 
very  well  milled  up,  and  lay  at  top  as  high  as  you  can  heap  it ; 
and  as  for  the  rim  of  the  difh,  fet  it  round  with  fruit  or  fweet- 
meats,  according  to  your  fancy.  This  looks  very  pretty  in  the 
middle  of  a table  with  candles  round  it ; and  you  may  make  it 
of  as  many  different  colours  as  you  fancy,  and  according  to 
wbai  jellies  and  jams,  or  fweet-meats  you  have;  or  at  the  bot- 
tom of  your  difh  you  may  put  the  thickeft  cream  you  can  get  ; 
but  that  is  as  you  fancy. 

/ To  make  a Fijh-Pond. 

Fill  four  large  fifh-moulds  with  flummery,  and  fix  fmali 
ones,  take  a china  bowl,  and  put  in  a half  a pint  of  ftiff  clear 
calf’s  foot  jelly,  let  it  ftand  till  cold,  then  lay  two  of  the  fmali 
fifhes  on  the  jelly,  the  right  fide  down,  put  in  half  a pint  more 
jelly,  let  it  ftand  till  cold,  then  lay  in  the  four  fmali  fifhes  acrofs 
one  another,  that  when  you  turn  the  bowl  upfide  down  the 
heads  and  tails  may  be  feen,  then  almoft  fill  your  bowl  with 
jelly,  and  let  it  ftand  till  cold,  then  lay  in  the  jelly  four  large 
fifties,  and  fill  the  bal'on  quite  full  with  jelly,  and  let  it  Itand  till 
the  next  day  ; when  you  want  to  ufe  it,  fet  your  bowl  to  the 
brim  in  hot  water  for  one  minute,  take  care  that  you  do  not  let 
the  water  go  into  the  bafon,  lay  your  plate  on  the 'top  of  the 
bafon,  and  turn  it  upfide  down  ; if  you  want  it  for  the  middle, 
turn  it  out  upon  a falver ; be  fure  you  make  your  jelly  very 
ftiff  and  clear. 

To  make  a Hen's  Ne/f. 

Take  three  or  five  of  the  fmalleft  pullet  eggs  you  can  get, 
fill  them  with  flummery  ; and  when  they  are  ftiff  and  cold, 
peel  off  the  fhells,  pare  off  the  rinds  of  two  lemons  very  thin, 
and  boil  them  in  fugar  and  water  to  take  off  the  bitternefs, 
when  they  are  cold,  cut  them  in  long  fhreJs  to  imitate  ftraws, 
then  fill  a bafon  one- third  full  of.ftiff  calf’s  foot  jelly,  and  let  it 
ftand  till  cold,  then  lay  in  the  fhied  of  the  lemons  in  a ring 
about  two  inches  high  in  the  middle  of  your  bafon,  ftrew  a few 
corns  of  fago  to  look  like  barley,  fill  the  bafon  to  the  height  of 
the  peel  and  let  it  Hand  till  cold,  then  lay  your  eggs  of  flum- 
mery in  the  middle  of  the  ring  that  the  itrayy  may  be  feen 
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round,  fill  the  bafon  quite  full  of  jelly,  and  let  it  Hand,  and 
turn  it  out  the  fame  way  as  the  fifh-pond. 

To  make  a Moufe  Trap. 

Take  a pint  of  cream  and  eggs,  prepared  as  if  for  cuflards 
to  put  into  cups,  fill  your  difh,  and  have  ready  Come  fine  jar 
raifins  ftoried,  or  dried  cherries,  fticlc  thefe  into  the  cuftard, 
have  ready  fome  clear  barley-fugar  (as  none  el fe  will  do),  fet  it 
by  the  fire  till  it  diffolves,  fo  draw  it  out  into  lengths  and  crofs 
it,  draw  fome  of  it  as  fmall  as  a thread,  let  the  cuftard  be  cold 
in  the  difh  before  this  is  put  on  : garnifh  as  you  pleafe. 

To  make  the  Moon  and  Stars  in  Jelly. 

Take  the  difh  you  intend  for  the  table,  have  ready  fome 
white  jelly,  the  fame  as  for  flummery  ; likewife  a mould  the 
fhape  of  half  a moon  and  two  or  three  the  fhape  of  ftars,  fix: 
them  on  your  difh  before  you  put  in  your  white  jelly,  which  is 
to  reprefent  the  fky ; have  ready  fome  clear  jelly  fuch  as  is  for 
glafles,  when  your  white  jelly  is  cold  on  the  difh,  take  out  the 
moulds  of  the  moon  and  ftars  carefully,  and  fill  up  the  places 
with  the  clear  jelly,  but  not  hot,  leaft  it  difTolves  the  white:  it 
is  a pretty  difh  by  candle-light. 

Hen  and  Chickens  in  Jelly. 

Make  fome  flummery  with  a deal  of  fweet  almonds  in  it, 
colour  a little  of  it  brown  with  chocolate,  and  put  it  in  a mould 
the  fhape  of  a hen  ; then  colour  fome  more  flummery  with  the 
yolk  of  a hard  egg  beat  as  fine  as  poflible,  leave  part  of  your 
flummery  white,  then  fill  the  moulds  of  feven  chicken?,  three 
with  white  flummery,  and  three  with  yellow,  and  one  the  co- 
lour of  the  hen  ; when  cold,  turn  them  into  a deep  difh  ; put 
tinder  and  round  them  lemon-peel  boiled  tender  and  cut  like 
ftraw  ; then  put  a little  clear  calf’s-foot  jelly  under  them  to 
keep  them  in  their  places,  and  let  it  ftand  till  it  is  ftifF,  then 
fill  up  your  difh  with  more  jelly.  They  are  a pretty  decora- 
tion for  a grand  table. 

To  make  a D fert  JJland. 

Take  a lump  of  pafle  and  form  it  into  a rock  three  inches 
broad  at  the  top,  colour  ir,  and  fet  it  in  the  middle  of  a deep 
china  difh,  and  fet  a caft  figure  on  it,  with  a crow  on  its 
head,  and  a knot  of  rock-candy  at  the  feet  ; then  make  a roll 
of  pafte  an  inch  thick,  and  flick  it  on  the  inner  edge  of  the 
difh,  two  parts  round,  and  cut  eight  pieces  of  eringo  roots, 
about  three  inches  long,  and  fix  them  upright  to  the  roll  of 
pafte  on  the  edge ; make  gravel-walks  of  (hoc-comfits,  from  the 
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middle  of  the  end  of  the  difh,  and  fet  (mail  figures  rti  them, 
roll  out  fome  pafte,  and  cut  it  open  like  Chi nefe  i ails ; bake  ir, 
and  fix  it  on  either  fide  of  one  of  the  gravel-walks  with  gum, 
have  ready  a web  of  fpun  fugar,  and  fet  it  on  the  pillars  of 
eringo  root,  and  cut  part  of  the  webb  off,  to  form  an  entrance 
where  the  Chinefe  rails  are.  It  is  a pretty  middle  difh  fora 
fecond  courfe  at  a grand  table,  or  a wedding  fupper,  only  fet 
two  crowned  figures  on  the  mount  inftead  of  one. 

Gilded  Fijh  in  Jelly. 

Make  a little  clear  blanc- mange,  then  fill  two  large  fifh- 
moulds  with  it,  and  when  it  is  cold  turn  it  out,  and  gild  them 
with  gold  leaf,  or  drew  them  over  with  gold  and  filver  bran 
mixed,  then  lay  them  on  a foup  difh,  and  fill  it  with  clear  thin 
calf’s- foot  jelly,  it  mull  be  fo  thin  as  they  will  fwim  in  it:  if 
you  have  no  jelly,  Lifbon  wine  or  any  kind  of  pale  made 
wines  will  do. 

To  make  Hartjhorn  Flummery . 

Boil  half  a pound  of  the  fhavings  of  hartfhorn  in  three  pints 
of  water  till  it  comes  to  a pint,  then  drain  it  through  a fieve 
into  a bafon,  and  fet  it  by  to  cool  ; then  fet  it  over  the  fire,  let 
it  juft  melr,  and  put  to  it  half  a pint  of  thick  cream  fealded  and 
grown  cold  again,  a quarter  of  a pint  of  white  wine,  and  two 
fpoonfuls  of  orange- flower  water;  fweeten  it  with  fugar,  and 
beat  it  for  an  hour  and  a half,  or  it  will  not  mix  well  nor  look 
well ; dip  your  cups  in  water  before  you  put  in  the  flummery, 
or  elfe  it  will  not  turn  out  well : it  is  beft  when  ir  ftands  a day 
.or  two  before  you  turn  it  out.  When  you  Terve  it  up,  turn  it 
out  of  the  cups,  and  ftick  blanched  almonds  cut  into  long  nar- 
row bits  on  the  top.  You  may  eat  them  with  wine  or  cream. 

7/  fecond  Way  to  make  Hartfhorn  Flummery. 

'Take  three  ounces  of  hartfhorn,  (and  put  to  it  two  quarts 
of  fpring-water,  let  it  fimmer  over  the  fire  fix  or  feven  hours 
till  half  the  water  is  confumed,  or  elfe  put  it  into  a jug,  and  fet 
it  in  the  oven  with  houfehold- bread,  then  ftrain  it  through  a 
fieve,  and  beat  half  a pound  of  almonds  very  fine,  with  fome 
orange-flower  water  in  the  beating  ; when  they  are  beat,  mix  a 
little  of  your  jelly  with  it,  and  fome  fine  fugar  ; ftrain  ic  out 
and  mix  it  with  your  other  jelly,  ftir  it  together  till  it  is  little 
more  than  blood-warm;  then  pour  it  into  half  pint  bafons  or 
difhes  for  the  purpofe,  and  fill  them  up  half  full : when  you  ufe 
them,  turn  them  cue  of  the  difh  as  you  do  flummery  ; if  it  docs 
not  come  out  clean,  fet  your  bafon  a minute  or  two  in  warm 
water.  You  may  ftick  almonds  in  or  not,  juft  as  you  pleafe. 
Eat  it  with  wine  and  fugar.  Or  make  your  jelly  this  way  : 
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put  fix  ounces  of  hartfhorn  in  a glazed  jug  with  a long  neck, 
and  put  to  it  three  pints  of  foft  water,  cover  the  top  of  the  jug 
clofe,  and  put  a weight  on  it  to  keep  it  fteady  ; fet  it  in  a pot 
or  kettle  of  water  twenty-four  hours,  let  it  not  boil,  but  be 
fcalding  hot  j then  ftrain  it  out,  and  make  your  jelly. 

To  wake  Oatmeal  Flummery. 

Get  feme  oatmeal,  put  it  into  a broad  deep  pan,  then 
cover  it  with  water,  ftir  it  together  and  let  it  (land  twelve 
hours,  then  pour  off  that  water  clear,  and  put  on  a good  deal 
of  frefh  water,  fb-ift  it  again  in  twelve  hours,  and  fo  on  in  twelve 
more;  then  pour  off  the  water  clear,  and  ftrain  the  oatmeal 
through  a coaife  hair  fieve,  and  pour  it  into  a fauce-pan,  keep- 
ing it  llirring  all  the  time  with  a flick  till  it  boils  and  is  very 
thick  ; then  pour  it  into  d i flies ; when  cold,  turn  it  into  plates; 
and  eat  it  with  what  you  pleafe,  either  wine  and  fugar,  or 
beer  and  fugar,  or  milk.  It  eats  very  pretty  with  cyder  and 
fugar.  You  muft  ofiferve  to  put  a great  deal  of  water  to  the 
oatmeal,  and  when  you  pour  off  the  laft  water,  pour  on  juft 
enough  ftefh  as  to  ftrain  the  oatmeal  well.  Some  let  it  ftand 
forty-eight  hours,  fome  three  days,  ftiifting  the  water  every 
twelve  hours;  but  that  is  as  you  love  it  for  fweetnefs  or  tart- 
refs.  Grits  once  cut  does  better  than  oatmteal.  Mind  to  flijr 
it  together  when  you  put  in  frefh  water. 

Blanc-mange . 

Take  a quart  of  cream,  and  half  an  ounce  of  ifinglafs,  beat 
it  fine,  and  Itir  it  into  the  cream;  let  it  boil  foftly  over  a flow 
fire  a quarter  of  an  hour,  keep  it  ftirring  all  the  time  ; then 
take  it  off,  fvveeten  it  to  vour  palate,  and  put  in  a fpoonful  of 
rofe-water,  and  a fpoonful  of  orange-flower  water;  ftrain  it, 
and  pour  it  into  a glafs  or  bafon,  or  what  you  pleafe,  and  when 
it  is  cold  turn  it  out.  It  makes  a fine  fide-difh.  You  may 
eat  it  with  cream,  wine,  or  what  you  pleafe.  Lay  round  it 
baked  pears.  It  both  looks  very  pretty,  and  eats  fine. 

Dutch  Blanc-  mange.  — Excellent. ~ 

To  an  ounce  of  ifinglafs  put  half  a pint  of  boiling  water; 
boil  it  till  diffolv-sd,  if  much  wafted,  add  more  water  to  make 
it  half  a pint,  boil  a piece  of  lemon- peel  in  it,  then  take  half  a 
pint  of  white  wine,  yolks  of  three  eggs  well  bear,  and  mix  with 
the  wine,  then  put  it  to  the  ifinglafs,  add  the  juice  of  lemon 
and  fugar  to  your  tafte,  mix  it  well  and  boil  it  a 1 i; tie,  ftrain  it 
through  a lawn  fieve,  ftir  it  till  near  cold,  then  put  it  in  your 
fliapes. 
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A buttered  Tort. 

Take  eight  or  ten  large  codlings  and  fcald  them,  when  cold 
fkin  them,  take  the  pulp  and  beat  it  as  fine  as  you  can  with  a 
filver  fpoon  ; (hen  mix  in  the  yolks  of  fix  eggs  and  the  whites 
of  four,  beat  all  well  together;  fqueeze  in  the  juice  of  a Seville 
orange,  and  (bred  the  rind  as  fine  as  poflible,  with  fome  grated 
nutmeg  and  fugar  to  your  tafte ; melt  fome  fine  frefh  butter, 
and  beat  up  with  it  according  as  it  wants,  till  it  is  all  like  a fine 
thick  cream,  and  then  make  a fine  puff-pafte,  have  a large  tin 
patty  that  will  juft  hold  it,  cover  the  paity  with  the  pafte,  and 
pour  in  the  ingredients;  do  not  put  any  cover  on,  bake  it 
a quarter  of  an  hour,  then  flip  it  out  of  the  patty  on  a dilh,  and 
throw  fine  fugar  well  beat  all  over  it.  It  is  a very  pretty  fide 
dilh  for  a fecond  courfe.  You  may  make  this  of  any  large 
apples  you  pleafe. 

To  make  Fruit  Wafers , of  Codlings , Plumbs , (Ac. 

Take  the  pulp  of  any  fruit  rubbed  through  a hair  fieve, 
and  to  every  three  ounces  of  fruit  take  fix  ounces  of  fugar  finely 
fifted  ; dry  the  fugar  very  well  till  it  be  very  hot  ; heat  the  pulp 
alfo  till  it  be  very  hot ; then  mix  it,  and  fet  over  a flow  charcoal 
fire  till  it  be  almoft  a-boiling,  then  pour  it  into  glaftes  or 
trenchers,  and  fet  it  on  the  ftove  till  you  fee  it  will  leave  the 
glaftes  ; but  before  it  begins  to  candy,  take  them  off,  and  turn 
them  upon  papers  in  what  form  you  pleafe  : you  miy  colour 
them  red  with  clove  gilliflowers  fteeped  in  the  juice  of  lemon. 

To  make  White  Wafers. 

Beat  the  yolk  of  an  egg,  and  mix  it  with  a quarter  of  a 
pint  of  fair  water  ; then  mix  half  a pound  of  beft  flour,  and 
thin  it  with  damafk-rofe-water  till  you  think  it  of  a proper 
thicknefs  to  bake;  fweeten  it  to  your  palate  with  fine  fugar 
finely  fifted. 

To  make  Brown  Wafers. 

Take  a quart  of  ordinary  cream,  then  take  the  yolks  of 
three  or  four  eggs,  and  as  much  fine  flour  as  will  make  it  into  a 
thin  batter;  fweeten  it  with  three  quarters  of  a pound  of  fine 
fuoar  finely  fearced,  and  as  much  pounded  cinnamon  as  will 
make  it  tafte  ; do  not  mix  them  till  the  cream  be  cold  ; butter 
your  pans,  and  make  them  very  hot  before  you  bake  them. 

How  to  make  Goofeberry  Wafers. 

Take  goofeberiies  before  they  are  ready  for  prefcrving,  cut 
off  the  black  heads,  and  boil  them  with  as  much  water  as  will 
cover  them  all,  to  malb;  then  pafs  the  liquor  and  all,  as  it  will 
; „ run. 
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run,  through  a hair  fieve,  and  put  fame  pulp  through  with  a 
fpoon,  but  not  too  near:  it  is  to  be  pulped  neither  too  thick 
nor  too  thin ; meafure  it,  and  to  a gill  of  it  take  half  a pound 
of  double  refined  fugar,  dry  it,  put  it  to  your  pulp,  and  let  it 
fcald  on  a flow  fire,  not  to  boil  at  all ; ftir  it  very  well,  and 
then  will  rife  a frothy  white  fcum,  which  take  clear  off  as 
itrifes;  you  muff  fcald  and  Ckim  it  till  no  (cum  rifes  and  it 
comes  clean  from  the  pan  fide,  then  take  it  off,  and  let  it  cool 
a little;  have  ready  fheets  of  glafs  very  fmooth,  about  the 
thicknefs  of  parchment,  which  is  not  very  thick  ; you  muff 
fpread  it  on  the  glaffes  with  a knife,  very  thin,  even,  and 
fmooth,  then  fet  it  in  the  ftove  with  a flow  fire ; if  you  do  it  in 
the  morning,  at  night  you  muff  cut  it  into  long  pieces  with 
a broad  cafe- knife,  and  put  your  knife  clear  under  it,  and  fold 
it  two  or  three  times  over,  and  lay  them  in  a ftove,  turning 
them  fometimes  till  they  are  pretty  dry ; but  do  not  keep  them 
too  long,  for  they  will  lofe  their  colour : if  they  do  not  come 
clean  off  your  glaffes  at  night,  keep  them  till  next  morning. 

How  to  make  Orange  Wafers. 

Take  the  beft  oranges  and  boil  them  in  three  or  four  wa- 
ters till  they  be  tender,  then  take  out  the  kernels  and  the  juice, 
and  beat  them  to  pulp  in  a clean  marble  mortar,  and  rub  them 
through  a hair  fieve ; to  a pound  of  this  pulp  take  a pound  and 
a half  of  double-refined  fugar,  beaten  and  fearced  ; take  half  of 
your  fugar  and  put  it  into  your  oranges,  and  boil  it  till  it 
ropes;  then  take  it  from  the  fire,  and  when  it  is  cold  make  it 
up  in  pafte  with  the  other  half  of  your  fugar;  make  but  a little 
at  a time,  for  it  will  dry  too  faft ; then  with  a little  rolling  pin 
roll  them  out  as  thin  as  tiffany  upon  papers;  cut  them  round 
with  a little  drinking  glafs,  and  let  them  dry,  and  they  will 
look  very  clear. 

How  to  make  Orange  Cakes. 

Take  the  peels  of  four  oranges,  being  firft  pared,  and  the 
meat  taken  out,  boil  them  tender,  and  beat  them  fmall  in  a 
marble  mortar ; then  take  the  meat  of  them,  and  two  more 
oranges,  your  feeds  and  fkins  being  picked  out,  and  mix  it 
with  the  peelings  that  are  beaten ; fet  them  on  the  fire  with  a 
fpoonful  or  two  of  orange-flower  water,  keeping  it  ftirring  till 
that  moifture  be  pretty  well  dried  up ; then  have  ready  to  every 
pound  of  that  pulp,  four  pounds  and  a quarter  of  double-refined 
fugar,  finely  fearced  ; make  your  fugar  very  hot,  and  dry  it 
upon  the  fire,  then  mix  it  and  the  pulp  together,  and  fet  it  on 
the  fire  again  till  the  fugar  be  very  well  melted,  but  be  fure  it 
does  not  boil  : you  may  put  in  a little  peel,  fmall,  fhred,  or 
grated,  and  when  it  is  cold,  draw  it  up  in  double  papers;  dry 

Z them 


338  THE  ART  OF  COOKERY 

them  before  the  fire,  and  when  you.  turn  them,  put  two  toge- 
ther ; or  you  may  keep  them  in  deep  glafl'es  or  pots,  and  dry 
them  as  you  have  occafion.  »,  | 

To  make  Orange  Loaves. 

• Take  your  orange  and  cut  a round  hole  in  the  top,  take 
out  all  the  meat,  and  as  much  of  the  white  as  you  can,  without 
breaking  the  (kin  ; then  boil'them  in  water  till  tender,  fhiftin^  ' 
the  water  til!  it  is  not  bitter,  then  take  them  up  and  wipe  them 
dry  ; then  take  a pound  of  fine  fugar,  a quart  of  water  (or  in 
proportion  to  the  oranges),  boil  it,  and  take  off  the  fcom  as  it 
rifes  ; then  put  in  your  oranges,  and  let  them  boil  a little,  and 
let  them  lie  a day  or  two  in  the  fyrup ; then  take  the  yolks  of 
two  eggs,  a quarter  of  a pint  of  cream  (or  more),  beat  them 
well  together,  then  grate  in  two  Naples  bifcuits,  or  white 
bread,  a quarter  of  a pound  of  butter,  and  four  fpoonfuls  of 
fack  ; mix  it  all  together  till  your  butter  is  melted,  then  fill  the 
oranges  with  it,  ana  bake  them  in  a flow  oven  as  long  as  you 
would  a cuftard,  then  (lick  in  fome  cut  citron,  and  fill  them  up 
with  fack,  butter,  and  fugar  grated  over. 

How  to  make  Orange  Bifcuits. 

Pare  your  oranges,  not  very  thick,  put  them  into  water, 
but  firft  weigh  your  peels,  let  it  (land  over  the  fire,  and  let  it 
boil  till  it  be  very  tender ; then  beat  it  in  a marble  mortar,  till 
it  be  very  fine  fmooth  paffe ; to  every  ounce  of  peels  put  two 
ounces  and  a half  of  double-refined  fugar  well  fearced,  mix 
them  well  together  with  a fpoon  in  the  mortar,  then  fpread  it 
with  a knife  upon  pie- plates,  and  fet  it  in  an  oven  a little 
warm,  or  before  the  fire;  when  it  feels  dry  upon  the  top,  cut 
it  into  what  fafhion  you  pleafe,  and  turn  them  into  another 
plate,  and  fet  them  in  a (love  till  they  are  dry;  where  the 
edges  look  rough,  when  it  is  dry,  they  muff  be  cut  with 
a pair  of  fciffars. 

To  make  White  Cakes  like  China  Dijhes. 

Take  the  yolks  of  two  eggs,  and  two  fpoonfuls  of  fack, 
and  as  much  rofe-water,  fome  carraway- feeds,  and  as  much 
flour  as  will  make  it  a pafte  ftiff  enough  to  roll  very  thin  : if 
you  would  have  them  like  difhes,  you  muff  bake  them  upon 
difhes  buttered:  cut  them  out  into  what  work  you  pleafe  to 
candy  them  ; take  a pound  of  fine  fearced  fugar  perfumed,  and 
the  white  of  an  egg,  and  three  or  four  fpoonfuls  of  rofe-water, 
Itir  it  till  it  looks  white;  and  when  that  pafte  is  cold,  do  it 
with  a feather  on  one  fide  : this  candied,  let  it  dry,  and  do  the 
other  fide  fo,  and  dry  it  alfo. 
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made  plain  and  easy. 


To  make  a Lemon  Honeycomb . . * . 

Take  the  juice  of  one  lemon,  and  fw.eeten  it  with  fine 
fu<*ar  to  your  palate ; then  take  a pint  of  cream,  and  the  white 
ofan  egg,  and  put  in  fome  fugar,  and  beat  it  up  i and  as  the 
froth  rifes,  take  it  off  and  put  it  on  the  juice  of  the  lemon,  till 
you  have  taken  all  the  cfeam  off  upon  the  lemon : make  it  the 
day  before  you  want  it,  in  a difh  that  is  proper. 


To  make  Sugar  of  Pearl. 

Take  damafk  rofe-water  half  a pint,  one  pound  of  fine 
fu^ar,  half  an  ounce  of  prepared  pearl  beat  to  powder,  eight 
leaves  of  beaten  gold;  boil  them  together  according  to  art ; add 
the  pearl  and  gold  leaves  when  jult  dons ; then  caft  them  on  a 
marble. 


Almond  Rice. 

Blanch  the  almonds,  and  pound  them  in  a marble  or 
wooden  mortar,  and  mix  them  in  a little  boiling  water ; prefs 
them  as  long  as  there  is  any  milk  in  the  almonds,  adding  frefb 
water  every  time;  to  every  quart  of  almond  juice,  a quarter  of 
a pound  of  rice,  and  two  or  three  fpoonfuls  of  orange-flower 
water;  mix  them  all  together,  and  fimmer  it  over  a very  flow 
charcoal  fire,  keep  ftirring  it  often  ; when  done,  fweeten  it  to 
your  palate;  put  it  into  plates,  and  throw  beaten  cinnamon 
over  it. 

Almond  Knots. 

Take  two  pounds  of  almonds  and  blanch  them  in  hot 
water,  beat  them  in  a mortar  to  a very  fine  pafte,  with  rofe- 
water  ; do  what  you  can  to  keep  them  from  oiling;  take  a 
pound  of  double  refined  fugar,  lifted  through  a lawn  fieve, 
leave  out  fome  to  make  up  your  knots,  put  the  reft  into  a pan 
upon  the  fire  till  it  is  fcalding  hot,  and  at  the  fame  time  have 
your  almonds  fcalding  hot  in  another  pan  ; then  mix  them  to- 
gether with  the  whites  of  three  eggs  beaten  to  froth,  and  let  it 
Hand  till  it  is  cold,  then  roll  it  with  fome  of  the  fugar  you  left 
out,  and  lay  them  in  platters  of  paper:  they  will  not  roll  into 
any  fhape,  but  lay  them  as  well  as  you  can,  and  bake  them  in 
a cool  oven ; it  muft  not  be  hot,  neither  muft  they  be  coloured. 


How  to  make  fine  Almond  Cakes. 

Take  a pound  of  Jordan  almonds,  blanch  them,  beat  them 
very  fine  with  a little  orange-flower  water  to  keep  them  from 
oiling  ; then  take  a pound  and  a quarter  of  fine  fugar,  boil  it 
to  a candy  height ; then  put  in  your  almonds;  then  take  two 
frelh  lemons,  grate  off  the  rind  very  thin,  and  put  as  much 
juice  as  to  make  it  of  a quick  tafle;  then  put  it  into  your 
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gl'j)(Tes,  and  fet  it  into  your  ftove,  ftirring  them  often  that  they 
do  not  candy  : fo  when  it  is  a little  dry,  put  it  into  little 
cakes  upon  (beets  of  glafs.  > 

Sugar  Cakes. 

Take  a pound  and  a half  of  very  fine  flour,  one  pound  of 
cold  butter,  half  a pound  of  fugar,  woik  all  thefe  well  together 
into  a pafte,  then  roll  it  with  the  palms  of  your  hands  into  balls, 
and  cut  them  with  a glafs  into  cak^s ; lay  them  in  a (beet  of 
pap^r,-  with  fome  flour  under  them:  to  bake  them  you  may 
make  tumblets,  only  blanch  in  almonds,  and  beat  them  fmall ; 
lay  them  in  the  midft  of  a long  piece  of  pafte,  and  roll  it 
round  with  your  fingers,  and  caft  them  into  knots  in  what 
fafliion  you  pleafe : prick  them  and  bake  them. 

Sugar  Cakes  another  Way. 

Take  half  a pound  of  fine  fugar  fearced,'ahd  as  much  flout, 
two  eggs  beaten  with  a little  rofe-water,  a piece  of  butter  about 
the  bignefs  of  an  egg,  work  them  well  together  till  they  be  a 
fmooth  pafte  ; then  make  them  into  cakes,  working  every  one 
with  the  palms  of  your  hands ; then  lay  them  in  plates,  rubbed 
over  with  a littl£  butter;  fo  bake  them  in  an  oven  little  more 
than  warm.  You  may  make  knots  of  the  fame  the  cakes  are 
made  of;  but  in  the  mingling  you  muft  put  in  a few  carraway- 
fecds;  when  they  are  wrought  to  a pafte,  roll  them  with  the 
ends  of  your  fingers  into  fmall  rolls,  and  make  it  into  knots ; lay 
tfrem'Updn  pie-plates  rubbed  with  butter,  and  bake  them. 

‘ *7  jT*  . •'  •*  . f ;•  * • 

. ; v.:  -v  ,*»  i , Cracknels.  <• 

TAkE‘!!hdiF  a pound  of-  the  whiteft  flour,  and  a pound  of 
fugar  beaten  fmall,  two  ounces  of  butter  cold,  one  fpoonful  of 
carraway-fteds  fteeped  all  night  in  vinegar;  then  put  in  three 
yolk's  of  eggs,  and  a little  rofe-water,  work  your  pafte  all  to- 
gether; and  after  that  beat  it' with  a rolling-pin  till  it  be  light; 
tfien  roll  it  out  thin,  and  cut  it  with  a glafs,  lay  it  thin  on 
plates  buttered,  and7  prick  them  with  a pin;  then  take  the 
5?dVks  of  two  eggs,  beateh  with  rofe-water,  and  rub  them  over 
with  it  y’  then  fet  them  into  a pretty  quick  oven,  and  when  they 
are  brown,  take  them  out  and  lay  them  in  a dry  place. 

To  ‘make  German  Puff's. 

Take  two  fpoonfuls  of  fine  flour,  two  eggs  beat  well, 
half  a pint  of  cream  or  milk,  two  ounces  of  melted  butter,  ftir 
all  well  together,  arid  add4  a little  fait  and  nutmeg;  put  them 
in  tea- cups,  or  little  deep  tin  moulds,  half  full,  and  bake  them 
a quarter  of  an  hour  in  a quick  oven  ; but  let  it  be  hot  enough 
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to  colour  them  at  top  and  bottom : turn  them  into  a difh,  and 
ftrew  powder-fugar  over  them. 

To  make  Carolina  Snow  Balls ; 

Take  half  a pound  of  rice,  wafh  it  clean,  divide  it  into  fix 
parts ; take  fix  apples,  pare  them  and  fcoop  out  the  cores,  in 
which  place  put  a little  lemon-peel  fhred  very  fine  ; then  have 
ready  fome  thin  clorhs  to  tie  the  balls  in  ; put  the  rice  in  the 
cloth,  and  lay  the  apple  on  it ; tie  them  up  clofe,  put  them  into 
cold  water,  and  when  the  water  boils  they  will  take  an  hour 
and  a quarter  boiling:  be  very  careful  how  you  turn  them  into 
the  difh  that  you  do  not  break  the  rice,  and' they  will  look  as 
white  as  fnow,  and  make  a very  pretty  difh.  The  fatice  is,  to 
this  quantity,  a quarter  of  a pound  of  frefh  butter  melted  thick, 
a glafs  of  white  wine,  a little  nutmeg,  and  beaten  cimti.mbnj 
made  very  fweet  with  fugar;  boil  all  up  together,  and'-'pour  it 
into  a bafon,  and  fend  it  to  table.  . ^ 

“*  * *■  e. 

Ginger  Tablet.  ' 

Melt  a pound  of  loaf-fugar  with  a little  bit  of  butter  ovet* 
the  fire,  and  put  in  an  ounce  of  pounded  ginger;  keep  it'ftirring 
till  it  begins  to  rife  into  a froth,  then  pour  it  into  pewter  plates, 
and  let  it  ftand  to  cool : the  platter  muft  be  rubbed  with  a little 
oil,  and  then  put  them  in  a chfna  difh,  and  fend  them  to 
table.  Garnifh  with  flowers  of  any  kind. 

How  to  make  the  thin  Apricot  Chips. 

Take  your  apricots  or  peaches,  pare  them  and  cut  them 
very  thin  into  chips,  and  take  three  quarters  of  their  weight  in 
fugar,  it  being  finely  fearced  ; then  put  the  fugar  and  the  apri- 
cots into  a pewter  difh,  and  fet  them  uport  coals ; and  when  the 
fugar  is  all  difTolved,  turn  them  upon  the  edge  of  the  difh  out 
of  the  fyrup,  and  fo  fet  them  by  : keep  them  turning  till  they 
have  drank  up  the  fyrup  ; be  fine  they  never  boil.  They  muft 
be  warmed  in  the  fyrup  once  every  day,  and  fo  laid  out  upon 
the  edge  of  the  difh  till  the  fyrup  be  drank. 

Sham  Chocolate. 

Take  a pint  of  milk,  boil  it  over  a flow  fire,  with  fome 
whole  cinnamon,  and  fweeten  it  with  Lifbon  fugar ; beat  up 
the  yolks  of  three  eggs,  throw  all  together  into  a chocoLate-  pot, 
and  mill  it  one  way,  or  it  will  turn : ferve  it  up  in  chocolate- 
cups. 

To  make  Chocolate. 

Six  pounds  of  cocoa-nuts,  one  of  anife-feeds,  four  ounces 
,<pf  long  pepper,  one  of  cinnamon,  a quarter  of  a pound  of  al- 
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rnonds,  one  ounce  of  piftachios,  as  much  achiote  as  will  make 
it  the  colour  of  brick,  three  grains  of  mufk,  and  as  much  am- 
bergris, fix  pounds  of  loaf-Iugar,  one  ounce  of  nutmegs,  dry 
and  beat  them,  and  fearce  them  through  a fine  fieve  ; your 
almonds  muft  be  beat  to  a pafte  and  mixed  with  the  other  in- 
gredients ; then  dip  your  fugar  in  orange-flower  or  rofe  water, 
and  put  it  in  a fkillet  on  a very  gentle  charcoal  fire  ; then  put  in 
the  fpice  and  (lew  it  well  together,  then  the  mufk  and  amber- 
gris, then  put  in  the  cocoa-nuts  laft  of  all,  then  achiote, 
wetting  it  with  the  water  the  fugar  was  dipt  in  ; (lew  all  thefe 
very  well  together  over  a hotter  fire  than  before;  then  take  it 
up  and  put  it  into  boxes,  or  what  form  you  like,  and  fet  it  to 
dry  in  a warm  place  : the  piftachios  and  almonds  muft  be  a little 
beat  in  a mortar,  then  ground  upon  a ftone. 

Another  Way  to  make  Chocolate. 

Take  fix  pounds  of  the  beft  Spanifh  nuts,  when  parched 
and  cleaned  from  the  hulls,  take  three  pounds  of  fugar,  two 
ounces  of  the  beft  cinnamon,  beaten  and  iifted  very  fine  ; to 
every  two  pounds  of  nuts  put  in  three  good  vanillas,  or  more  or 
Jefs  as  you  pleafe  ; to  every  pound  of  nuts  half  a drachm  of  car- 
damum- feeds,  very  finely  beaten  and  fearced. 

r~ 

CHAP.  XXII. 

Of  MADE- WINES;  BREWING;  BAKING  FRENCH 
BREAD  and  MUFFINS;  CHEESE,  &c. 

To  make  Raifin  Wine. 

HPAKE  two  hundred  of  raifins  (ftalks  and  all),  and  put  them 
into  a large  hogfhead,  fill  it  with  water,  let  them  fteep  a 
fortnight,  ftirring  them  every  day  ; then  pour  off  all  the  liquor 
and  prefs  the  raifins  ; put  both  liquors  together  in  a nice  clean 
veftel  that  will  juft  hold  it,  for  it  muft  be  full ; let  it  ftand  till 
it  has  done  hiding,  or  making  the  leaft  noife,  then  ftop  it  clofe 
and  let  it  ftand  fix  months ; peg  it,  and  if  you  find  it  quite 
clear,  rack  it  off  in  another  veftel  ; flop  it  clofe  and  let  it  Hand 
three  months  longer ; then  bottle  it,  and  when  you  ufe  it,  raejy 
it  off  into  a decanter. 

The  hejl  Way  to  make  Raifin  Wine. 

Take  a clean  wine  or  brandy  hogfhead,  take  great  care  it 
yery  fyycet  and  clean,  put  in  two  hundred  of  raifins  (ftalies 
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and  all),  and  then  fill  the  veflel  with  fine  clear  fpring-water ; 
let  it  ftand  till  you  think  it  has  done  hiding,  then  throw  in  two 
quarts  of  fine  French  brandy  ; put  in  the  bung  (lightly,  and, 
in  about  three  weeks  or  a month  (if  you  are  Sure  it  has  done 
fretting),  flop  it  down  clofe  ; let  it  Hand  fix  months,  peg  it  near 
the  top,  and  if  you  find  it  very  fine  and  good,  fit  for  drinking, 
bottle  it  off,  or  elfe  ftop  it  up  again,  and  let  it  Hand  fix  months 
longer : it  fhould  ftand  fix  months  in  the  bottle,  1 his  is  by 
much  the  bell  way  of  mak:ng  it,  as  I have  feen  by  experience, 
as  the  wine  will  be  much  ftronger,  but  lefs  of  it:  the  different 
forts  of  raifins  make  quite  a different  wine  ; ana  after  you  have 
drawn  off  all  the  wine,  throw  on  len  gallons  of  fpring-water  ; 
take  off  the  head  of  the  barrel  and  ffir  it  well  twice  a day, 
preffing  the  raifins  as  well  as  you  can  ; let  it  (land  a fortnight 
or  three  weeks,  then  draw  it  off  into  a proper  veifel  to  hold  it, 
and  fqueeze  the  raifins  well ; add  two  quarts  of  brandy,  and 
two  quarts  of  fyrup  of  alder-berries,  ftop  it  clofe  when  it  has  done 
working,  and  in  about  three  months  it  will  be  fit  for  drinking, 
If  you  do  not  choofe  to  make  this  fecond  wine,  fill  your  hogfhead 
with  fpring-water,  and  fet  it  in  the  fun  for  three  or  four  mouths, 
and  it  will  make  excellent  vinegar. 

How  to  make  Blackberry  Wine. 

Take  your  berries  when  full  ripe,  put  thetn  into  a large 
veflel  of  wood  or  ftone,  with  a {picket  in  it,  and  pour  upon  them 
as  much  boiling  water  as  will  juft  appear  at  the  top  of  them; 
as  foon  as  you  can  endure  your  hand  in  them,  bruife  them  very 
well,  till  all  the  berries  be  broke  : then  let  them  ftand  clofe 
covered  till  the  berries  be  well  wrought  up  to  the  top,  which 
ufually  is  three  or  four  days,  then  draw  off  the  clear  juice  into 
another  veflel  ; and  add  to  every  ten  quarts  of  this  liquor  one 
pound  of  fugar,  ftir  it  well  in,  and  let  it  ftand  to  work  in  an- 
other veflel  like  the  firft,  a week  or  ten  days  ; then  draw  it  off 
at  the  fpicket  through  a jelly- bag  into  a large  veflel.;  take  four 
ounces  of  ifinglafs,  lay  it  in  fteep  twelve  hours  in  a pint  of  white 
wine;  the  next  morning  boil  it  till  it  be  all  dillblved  upon  a 
flow  fire  ; then  take  a gallon  of  your  blackberry-juice,  put  in 
the  diffolved  ifinglafs,  give  it  a boil  together,  and  put  it  in  hot. 

To  make  Jlder  Wine , 

Pick  the  alder-berries  when  full  ripe,  put  them  into  a ftone- 
jar  and  fet  them  in  the  oven,  or  a kettle  oDboiling  water  till  the 
jar  is  hot  through  ; then  take  them  out  and  (train  them  through 
a coarfe  cloth,  wringing  the  berries,  and  put  the  juice  into  a 
clean  kettle  : to  every  quart  of  juice  put  a pound  of  fine  Lifbon 
fugar,  let  it  boil,  and  (kim  it  well;  when  it  is  dear  and  fine. 
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pour  it  into  a jar;  when  cold,  cover  it  dole,  and  keep  it  till 
you  make  raiftn  wine;  then  when  you  tun  your  wine,  to  every 
gallon  of  wine  put  half  a pint  of  the  elder-fyrup. 

To  make  Orange  Wine. 

Take  twelve  pounds  of  the  beft  powder  fugar,  with  the 
whites  of  eight  or  ten  eggs  well  beaten,  into  fix  gallons  of 
fpring-water,  and  boil  three  quarters  of  an  hour  ; when  cold,  put 
into  it  fix  fpoonfuls  of  yeaft,  and  the  juice  of  twelve  lemons, 
which,  being  pared,  muft  (land  with  two  pounds  of  white  fugar 
in  a tankard,  and  in  the  morning  fkim  off  the  top,  and  then  put 
it  into  the  water  ; then  add  the  juice  and  rinds  of  fifty  oranges, 
but  not  the  white  parts  of  the  rinds,  and  fo  let  it  work  all  to- 
gether two  days  and  two  nights;  then  add  two  quarts  of  Rhe- 
nifh  or  white  wine,  and  put  it  into  your  veffel. 

To  make  Orange  Wine  with  Raifins. 

Take  thirty  pounds  of  new  Malaga  raifins  picked  clean, 
chop  them  fmall,  take  twenty  large  Seville  oranges,  ten  of 
them  you  muft  pare  as  thin  as  for  preserving  ; boil  about  eight 
gallons  of  foft  water  till  a third  be  confumed,  let  it  cool  a 
little  ; then  put  five  gallons  of  it  hot  upon  your  raifins  and 
orange-peel,  ftill  it  well  together,  cover  it  up,  and  when  it  is 
cold  let  it  ftand  five  days,  flirting  it  once  or  twice-a  day  ; then 
pafs  it  through  a hair  fieve,  and  with  a fpoon  prefs  it  as  dry 
as  you  can,  put  it  in  a runlet  fit  for  it,  and  put  to  it  the  rind 
of  the  other  ten  oranges,  cut  as  thin  as  the  firft  ; then  make  a 
fyrup  of  the  juice  of  twenty  oranges,  with  a pound  of  white 
fugar.  It  muft  be  made  the  day  before  you  tun  it  up  ; ftir  it 
well  together,  and  flop  it  clofe ; let  it  ftand  two  months  to 
clear,  then  bottle  it  up.  It  will  keep  three  years,  and  is  better 
for  keeping. 

To  make  Alder-Flower  Wine , very  like  Frontiniac. 

Take  fix  gallons  of  fpring-water,  twelve  pounds  of  white 
fugar,  fix  pounds  of  raifins  of  the  fun  chopped  ; boil  thefe  to- 
gether one  hour,  then  take  the  flowers  of  alder,  when  they  are 
falling,  and  rub  them  oft' to  the  quantity  of  half  a peck  ; when 
the  liquor  is  cold,  put  them  in  ; the  next  day  put  in  the  juice  of 
three  lemons,  and  four  fpoonfuls  of  good  ale  yeaft  ; let  it  ftand 
covered  up  two  days,  then  flrain  it  off  and  put  it  in  a veffel  fit 
for  it  To  every  gallon  of  wine  put  a quart  of  Rhenifh,  and  put 
your  bung  lightly  on  a fortnight,  then  flop  it  down  tjlofe  ; let  it 
ftand  fix  months  i and  if  you  find  it  is  fine,  bottle  h off, 
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To  make  Goofeberry  Wine. 

Gather  your  goofeberries  in  dry  weather,  when  they  are 
half  ripe,  pick  them",  and  bruife  a peck  in  a tub,  with  a wooden 
mallet;  then  take  a horfe-hair  cloth  and  prefs  them  as  much  as 
pofiible,  without  breaking  the  feeds ; when  you  have  prefTed 
out  all  the  juice,  to  every  gallon  of  goofeberries  put  three 
pounds  of  fine  dry  powder  lugar,  ftir  it  all  together  till  the 
fugar  is  diflblved,  then  put  it  in  a vefiel  or  cafk,  which  mud 
be  quite  full : if  ten  or  twelve  gallons,  let  it  ftand  a fort- 
night ; if  a twenty  gallon  cafk,  five  weeks.  Set  it  in  a cool 
place,  then  draw  it  off  from  the  lees,  clear  the  vefiel  of  the 
lees,  and  pour  in  the  clear  liquor  again  : if  it  be  a ten  gallon 
cafk,  let  it  ftand  three  months;  if. a twenty  gallon,  four 
months ; then  bottle  it  off. 

To  make  Currant  Wine. 

Gather  your  currants  on  a fine  dry  day,  when  the  fruit  is 
full  ripe  ; ftrip  them,  put  them  in  a large  pan,  and  bruife  them 
with  a wooden  peftle.  Let  them  ftand  in  a pan  or  tub  twenty- 
four  hours  to  ferment;  then  run  it  through  a hair  fie ve,  and 
do  not  let  your  hand  touch  the  liquor.  To  every  gallon  of 
this  liquor  put  two  pounds  and  a half  of  white  fugar,  ftir  it 
well  together,  and  put  it  into  your  vefiel.  To  every  fix  gal- 
lons put  in  a quart  of  brandy,  and  let  it  ftand  fix  weeks.  If  it 
is  fine,  bottle  it;  if  it  is  not,  draw  it  off  as  clear  as  you  can 
into  another  vefiel  or  large  bottles ; and  in  a fortnight,  bottle  it 
in  fmall  bottles. 

White  Currant  Wine. 

Squeeze  your  currants  through  a cullender,  then  wring 
them  through  a cloth  ; to  each  gallon  of  juice,  three  gallons  of 
water,  three  pounds  and  a half  of  fugar;  boil  the  fugar  and  wa- 
ter together,  take  off  the  fcum  clear,  put  it  to  cool,  put  the 
juice  to  it,  then  put  it  in  a barrel ; let  it  ftand  a month  or  fix 
weeks,  then  draw  it  off  and  put  it  in  the  fame  barrel  again, 
with  a quart  of  brandy  ; if  you  choofe,  you  may  add  a handful 
of  clary. 

To  make  Cherry  Wine. 

Pull  your  cherries  when  full  ripe  off  the  ftalks,  and  prefs 
them  through  a hair  fieve;  to  every  gallon  of  liquor  put  two 
pounds  of  lump  fugar  beat  fine,  ftir  it  together,  and  put  it  into 
a vefiel ; it  muft  be  full : when  it  has  done  working  and 
making  any  noife,  flop  it  clofe  for  three  months,  and  °bottle 
it  off. , 
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To  make  Birch  Wine. 

The  feafon  for  procuring  the  liquor  from  the  birch-trees  is 
the  beginning  of  March,  while  the  fap  is  riftng,  and  before  the 
leaves  {hoot  out ; for  when  the  fap  is  come  forward,  and  the 
leaves  appear,  the  juice,  by  being  long  digefted  in  the  bark, 
grows  thick  and  coloured,  which  before  was  thin  and  clear.  The 
method  of  procuring  the  juice  is,  by  boring  holes  in  the  body 
of  the  tree,  and  putting  in  foffets,  which  are  commonly  made 
of  the  branches  of  elder,  the  pith  being  taken  out.  You  may 
without  hurting  the  tree,  if  large,  tap  it  in  feveral  places,  four 
or  five  at  a time,  and  by  that  means  fave  from  a good  many 
trees  feveral  gallons  every  day  ; if  you  have  not  enough  in  one 
day,  the  bottles  in  which  it  drops  muft  be  corked  clofe,  and  ro- 
fined  or  waxed  ; however,  make  ufe  of  it  as  foon  as  you  can. 
Take  the  fap  and  boil  it  as  long  as  any  feum  rifes,  fkimming 
it  all  the  time : to  every  gallon  of  liquor  put  four  pounds  of 
good  fugar,  the  thin  peel  of  a lemon,  boil  it  afterwards  half 
an  hour,  fkimming  it  very  well,  pour  it  into  a clean  tub,  and 
when  it  is  almoft  cold,  fet  it  to  work  with  yeaft  fpread  upon  a 
toaft,  let  it  ftand  five  or  fix  days,  ftirring  it  often  ; then  take 
fueh  a cafk  as  will  hold  the  liquor,  fire  a large  match  dipped 
in  brimftone,  and  throw  it  into  the  cafk,  flop  it  clofe  till  the 
match  is  extinguifhed,  tun  your  wine,  lay  the  bung  on  light  till 
you  find  it  has  done  working;  flop  it  clofe  and  keep  it  three 
months,  then  bottle  it  off. 

To  make  Quince  Wine. 

Gather  the  quinces  when  dry  and  full  ripe  ; take  twenty 
large  quinces,  wipe  them  clean  with  a coarfe  cloth,  and  grate 
them  with  a large  grate  or  rafp  as  near  the  core  as  you  can,  but 
none  of  the  core  ; boil  a gallon  of  fpring-water,  throw  in  your 
quinces,  let  it  boil  foftly  about  a quarter  of  an  hour;  then 
flrain  them  well  into  a.n  earthen  pan  on  two  pounds  of  double- 
refined  fugar,  pare  the  peel  of  two  large  lemons,  throw  in  and 
l'queeze  the  juice  through  a fieve,  ftir  it  about  till  it  is  very  cool, 
then  toaft  a little  bit  of  bread  very  thin  and  brown,  rub  a little 
yeaft  on  it,  let  it  ftand  clofe  covered  twenty-four  hours,  then 
take  out  the  toaft  and  lemon,  put  it  up  in  a keg,  keep  it  three 
months,  and  then  bottle  it.  If  you  make  a twenty  gallon  caflc, 
let  it  ftand  fix  months  before  you  bottle  it;  when  you  ftrain 
your  quinces,  you  are  to  wring  them  hard  in  a coarfe  cloth. 

To  make  Cow/lip  or  Clary  Wine. 

Take  fix  gallons  of  water,  t&eltfe  pounds  of  fugar,  the  juice 
of  fix  lemons,  the  whites  of  four  eggs  beat  very  well,  put  all 

together 
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together  in  a kettle,  let  it  boil  half  an  hour,  flom  it  very  well  : 
take  a peck  of  cowflips  (if  dry  ones,  half  a peck),  put  them 
into  a tub,  with  the  thin  peeling  of  fix  lemons,  then  pour  on 
1 the  boiling  liquor,  and  ftir  them  about ; when  almoft  cold,  put 
in  a thin  toalf  baked  dry  and  rubbed  with  yeafl  : let  it  fland 
two  or  three  days  to  work.  If  you  put  in  (before  you  tun  it) 
fix  ounces  of  fyrup  of  citron  or  lemons,  with  a quart  of  Rhenifh 
wine,  it  will  be  a great  addition  ; the  third  day  drain  it  off, 
and  fqueezc  the  cowflips  through  a coarfc  cloth  ; then  drain  it 
through  a flannel' bag,  and  tun  it  up;  lay  the  bung  loofe  for 
two  or  three  days  to  fee  if  it  works,  and  if  it  does  not,  bung  it 
flown  tight ; let  it  fland  three  months,  then  bottle  it. 

• To  male  Turnip  Wine. 

Take  a good  many  turnips,  pare,  dice,  and  put  them  in  a 
cyder-prefs,  and  prefs  out  all  the  juice  very  well;  to  every 
gallon  of  juice  have  three  pounds  of  lump-fugar,  have  a veflel 
ready  jud  big  enough  to  hold  the  juice,  put  your  fuaar  into  a 
vefTel,  and  alfo  to  every  gallon  of  juice  half  a pint  of  brandy; 
pour  in  the  juice,  and  lay  fomething  over  the  bung  for  a week, 
to  fee  if  it  works  ; if  it  does,  you  mud  not  bung  it  down  till 
it  has  done  working  : then  flop  it  clofe  fpr  three  months,  and 
draw  it  off  in  another  veflel.  When  it  is  fine,  bottle  it  off. 

To  make  Ra/pberry  Wine. 

Take  fome  fine  rafpberries,  bruife  them  with  the  back  of 
a fpoon,  then  drain  them  through  a flannel  bag  into  a done  jar. 
to  each  quart  of  juice  put  a pound  of  double-refined  fugar, 
flir  it  well  together,  and  cover  it  clofe;  let  it  fland  three  days, 
then  pour  it  off  clear.  To  a quart  of  juice  put  two  quarts 
of  white  wine,  bottle  it  off ; it  will  be  fit  to  drink  in  a week. 
.Brandy  made  thus  is  a very  fine  dram,  and  a much  better  way 
than  deeping  the  rafpberries. 

How  ip  male  Mead. 

Take  ten  gallons  of  water,  and  two  gallons  of  honey,  a 
handful  of  raced  ginger;  then  take  two  lemons,  cut  them  in 
pieces,  and  put  them  into  it,  boil  it  very  well,  keep  it  flam- 
ming ; let  it  fland  all  night  in  the  fame  veflel  you  boil  it  in,  the 
next  morning  barrel  it  up,  with  two  or  three  fpoonfuls  of  good 
yeafl.  About  three  weeks  or  a month  after,  you  may  bottle  it. 

To  male  White  Mead,  ' 

Take  five  gallons  of  water,  add  to  that  one  gallon  of  the 
beft  honey  ; then  fet  it  on  the  fire,  boil  it  together  well,  and 
|kim  it  very  clean  ; then  fake  4 off  the  fire,  and  fet  it  by ; then 

take 
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take  two  or  three  races  of  ginger,  the  like  quantity  of  cinna- 
mon  and  nutmegs,  bruife  all  thefe  grofsly,  and  put  them  in  a 
little  Holland  bag  in  the  hot  liquor,  and  f0  let  it  (land  clofe 
covered  till  it  be  cold  ; then  put  as  much  ale-yeaft  to  it  as  will 
make  it  work.  Keep  it  in  a warm  place,  as  they  do  ale  ; and 
when  it  hath  wrought  well,  tun  it  up  ; at  two  months  you  may 
drink  it,  having  been  bottled  a month.  If  you  keep  it  four 
months,  it  will  be  the  better. 

RULES  for  BREWING. 

\ 

CARE  muft  be  taken,  in  the  firft  place,  to  have  the  malt 
clean  ; and  after  it  is  ground,  it  ought  to  ftand  feur  or  five 
days. 

For  ftrong  Oftober,  five  quarters  of  malt  to  three  hogf- 
heads, and  twenty-four  pounds  of  hops.  This  will  afterwards 
make  two  hogfheads  of  good  keeping  fmall  beer,  allowing  five 
pounds  of  hops  to  it. 

For  middling  beer,  a quarter  of  malt  makes  a hogfhead  of 
ale,  and  one  of  fmall  beer  ; or  it  will  make  three  hogfheads  of 
good  fmall  beer,  allowing  eight  pounds  of  hops.  This  will 
keep  all  the  year.  Or  it  will  make  twenty  gallons  of  ftrong 
ale,  and  two  hogfheads  of  fmall  beer  that  will  keep  all  the 
year. 

If  you  intend  your  ale  to  keep  a great  while,  allow  a pound  - 
of  hops  to  every  bufhel ; if  to  keep  fix  months,  five  pounds  to 
a hogfhead  ; if  for  prefent  drinking,  three  pounds  to  a hog- 
fhead,  and  the  fofteft  and  cleareft  water  you  can  get. 

Obferve  the  day  before  to  have  all  your  vefiels  very  clean,  and 
never  ufe  your  tubs  for  any  other  ufe  except  to  make  wines. 

Let  your  cafk  be  very  clean  the  day  before  with  boiling  water; 
and  if  your  bung  is  big  enough,  fcrub  them  well  with  a little 
birch-broom  or  bruft) ; but  if  they  be  very  bad,  take  out  the 
heads,  and  let  them  be  fcrubbed  clean  with  a hand-brufh,  fand, 
and  fullers-earth.  Put  on  the  head  again,  and  fcald  them  well, 
throw  into  the  barrel  a piece  of  unflacked  lime,  and  flop  the 
bung  clofe. 

The  firft  copper  of  water,  when  it  boils;  pour  into  your 
mafh-tub,  and  let  it  be  cool  enough  to  fee  your  face  in  ; then 
put  in  your  malt,  and  let  it  be  well  mafhed  ; have  a copper  of 
water  boiling  in  the  mean  time,  and  when  your  malt  is  well 
mafhed,  fill  your  mafhing-tub,  ftir  .it  well  again,  and  cover  it 
over  with  the  facks.  Let  it  ftand  three  hours,  fet  a broad 
fhallow  tub  under  the  cock,  let  it  run  very  foftly ; and  if  it  is 
thick,  throw  it  up  again  till  it  runs  fine,  then  throw  a handful 
of  hops  in  the  under  tub,  let  the  malh  run  into  it,  and  fill  your 
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Cubs  till  all  is  run  off.  Have  water  boiling  in  the  copper,  and 
lay  as  much  more  as  you  have  occafion  for,  allowing  one  third 
for  boiling  and  wafte.  Let  that  ftand  an  hour,  boiling  more 
water  to  fill  the  mafh-tub  for  fmall  beer  ; let  the  fire  down  a 
little,  and  put  it  into  tubs  enough  to-  fill  your  math.  Let  the 
fecond  mafh  be  run  off,  and  fill  your  copper  with  the  firft  wort ; 
put  in  part  of  your  hops,  and  make  it  boil  quick.  About  an 
hour  is  long  enough  ; when  it  has  half  boiled,  throw  in  a hand- 
ful of  fait.  Have  a clean  white  wand,  and  dip  it  into  the  cop- 
per; and  if  the  wort  feels  clammy,  it  is  boiled  enough  ; then 
flacken  your  fire,  and  take  off  your  wort.  Have  ready  a large 
tub,  put  two  fticks  acrofs,  and  fet  your  {training  baiket  over 
the  tub  on  the  fticks,  and  ftrain  your  wort  through  it.  Put 
other  wort  on  to  boil  with  the  reft  of  the  hops ; let  your 
mafh  be  covered  again  with  water,  and  thin  your  wort  that  is 
cooled  in  as  many  things  as  you  can;  for  the  thinner  it  lies, 
and  the  quicker  it  cools,  the  better.  When  quite  cool,  put  it 
into  the  tunning-tub.  Throw  a handful  of  fait  into  every  boil. 
When  the  mafti  has  flood  an  hour,  draw  it  off;  then  fill  your 
mafh  with  cold  water,  take  off  the  wort  in  the  copper,  and  order 
it  as  before.  When  cool,  add  to  it  the  firft  in  the  tub ; fo 
foon  as  you  empty  one  copper,  fill  the  other,  fo  boil  your  fmall 
beer  well.  Let  the  laft  ma(h  run  off,  and  when  both  are  boiled 
with  frefh  hops,  order  them  as  the  two  firft  boilings ; when 
cool,  empty  the  mafh-tub,  and  put  the  fmall  beer  to  work 
there.  When  cool  enough,  work  it ; fet  a wooden  bowl  of 
yeaft  in  the  beer,  and  it  will  work  over  with  a little  of  the  beer 
in  the  boil.  Stir  your  tun  up  every  twelve  hours,  let  it  ftand 
two  days,  then  tun  it,  taking  off  the  yeaft,  Fill  your  veffels 
full,  and  fave  fome  to  fill  your  barrels ; let  it  ftand  till  it  has 
done  working;  then  lay  your  bung  lightly  for  a fortnight,  after 
that  flop  it  as  clofe  as  you  can.  Mind  you  have  a vent-peg  at 
the  top  of  the  veffel ; in  warm  weather  open  it ; and  if  your 
drink  hiffes,  as  it  often  will,  loofen  it  till  it  has  done,  then  flop 
it  clofe  again.  If  you  can  boil  your  ale  in  one  boiling  ic 
is  beft,  if  your  copper  will  allow  of  it ; if  not,  boil  it  as  con- 
veniency  ferves. 

When  you  come  to  draw  your  beer,  and  find  it  is  not 
fine,  draw  off  a gallon,  and  fet  it  on  the  fire,  with  two  ounces 
of  ifinglafs  cut  fmall  and  beat ; diffolve  it  in  the  beer  over  the 
fire : when  it  is  all  melted,  let  it  ftand  till  it  is  cold,  and 
pour  it  in  at  the  bung,  which  muft  lay  loofe  on  till  it  has  done 
fermenting,  then  flop  it  clofe  for  a month.  Take  great  care 
yourcafks  are  not  mufty,  or  have  any  ill  tafte  ; if  they  have, 
it  is  a hard  thing  to  fwdeten  them.  You  are  to  wafh  your 
cafks  with  cold  water  before  you  fcald  th«m,  and  they  fhould 

lie 
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lie  a day  or  two  (baking,  and  clean  them  well,  then  fcald 
them. 

The  befi  Thing  for  Rope. 

Mix  two  handfuls  of  brad  dour  and  one  handful  of  fait,  throw 
this  into  a kilderkin  of  beer,  do  not  flop  it  clofe  till  it  has  done 
fermenting,  then  let  it  hand  a month,  and  draw  it  off;  but 
fometimes  nothing  will  do  with  it. 

When  a Barrel  of  Beer  ht is  turned  Sour. 

To  a kilderkin  of  beer  throw  in  at  the  bung  a quart  of  oat- 
meal, lay  the  bung  on  loofe  two  or  three  days,  then  flop  it 
down  clofe,  and  let  it  hand  a month.  Some  throw  in  a piece 
of  chalk  as  big  as  a turkey’s  egg,  and  when  it  has  done  working, 
flop  it  clofe  for  a month,  then  tap  it. 

How  to  make  Cyder. 

After  all  your  apples  are  bruifed,  take  half  of  your  quan- 
tity and  fqueeze  them  ; and  the  juice  you  prefs  from  them,  pour 
upon  the  others  half  bruifed,  but  not  fqueezed,  in  a tub  for  the 
purpofe,  having  a tap  at  (he  bottom;  let  the  juice  remain  upon 
the  apples  three  or  four  days;  then  puil  out  your  tap,  and  let 
your  juice  run  into  fome  other  veflel  fet  under  the  tub  to  re- 
ceive it ; and  if  it  runs  thick,  as  at  the  firft  it  will,  pour  it  upon 
the  apples  again,  till  you  fee  it  run  clear  ; and  as  you  have  a 
quantity,  put  it  into  your  veflel,  but  do  not  force  the  cyder,  but 
let  it  drop  as  long  as  it  will  of  its  own  accord  ; having  done 
this,  after  you  perceive  that  the  fides  begin  to  work,  take  a 
quantity  of  ifinglafs  (an  ounce  will  ferve  forty  gallons),  infufe 
this  in  fome  of  the  cyder  till  it  be  didolved;  put  to  an  ounce 
of  ifinglafs  a quart  of  cyder,  and  when  it  is  fo  didolved,  pour  it 
into  the  veflel,  and  flop  it  elofe  for  two  days,  or  fomethiDg  more; 
then  draw  oft’  the  cyder  into  another  veflel:  this  do  fo  often 
till  you  perceive  your  cyder  to  be  free  from  all  manner  of  fedi- 
ment  that  may  make  it  ferment  and  fret  itfelf:  after  Chrift- 
mas  you  may  boil  it.  You  may,  by  pouring  water  on  the 
apples  and  prefling  them,  make  a pretty  fmall  cyder : if  it  be 
thick  and  muddy,  by  ufing  ifinglafs,  you  may  make  it  as  clear 
as  the  reft ; you  muft  diflbive  the  ifinglafs  over  the  fire  till  it 
be  jelly. 

Fpr  fining  Cyder. 

Take  two  quarts  of  fkim-milk,  four  ounces  of  ifinglafs,  cut 
the  ifinglafs  in  pieces,  and  w'ork  it  lukewarm  in  the  milk  over 
the  fire  ; and  when  it  is  difl’olved,  then  put  it  cold  into  the  hog- 
(head  of  cyder,  and  take  a long  flick  and  ftir  it  well  from  top  to 
bottom  for  half  a quarter  of  an  hour. 
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After  it  has  fined.  , 

Take  ten  pounds  of  raifins  of  the  fun,  two  ounces  of  tur- 
merick,  half  an  ounce  of  ginger  beaten;  then  take  a quantity 
of  raifins,  and  grind  them  as  you  do  muftard-feed  in  a bow), 
with  a little  cyder,  and  fo  the  reft  of  the  raifins;  then  fprinkle 
the  turmerick  and  ginger  amongft  it ; then  put  all  into  a fine 
canvals  bag,  and  hang  it  in  the  middle  of  the  hogfhead  clofe, 
and  let  it  lie.  After  the  cyder  has  flood  thus  a fortnight  or  a 
month,  then  you  may  bottle  it  at  your  pleafure. 


BAKING. 

To  make  White  Bread , after  the  London  Way. 

TAKE  a bufhel  of  the  fineft  flour  well  drefled,  put  it  in  the 
kneading-trough  at  one  end,  take  a gallon  of  water  (which 
we  call  liquor)  and  fome  yeaft;  ftir  it  into  the  liquor  till  it 
looks  of  a good  brown  colour  and  begins  to  curdle,  ftrain  and 
mix  it  with  your  flour  till  it  is  about  the  thicknefs  of  a feed- 
cake  ; then  cover  it  with  the  lid  of  the  trough,  and  let  it  ftand 
three  hours  ; and  as  foon  as  you  fee  it  begin  to  fall,  take  a gal- 
lon more  of  liquor;  weigh  three  quarters  of  a pound  of  fait, 
and  with  your  hand  mix  it  'well  with  the  water:  ftrain  it,  and 
with  this  liquor  make  your  dough  of  a moderate  thicknefs,  fit 
to  make  up  into  loaves;  then  cover  it  again  with  the  lid,  and 
let  it  ftand  three  hours  more.  In  the  mean  time,  put  the  wood 
into  the  oven  and  heat  it.  It  will  take  two  hours  heating. 
When  your  fpunge  has  ftood  its  proper  time,  clear  the  oven, 
and  begin  to  make  your  bread.  Set  it  in  the  oven,  and  clofe  it 
up,  and  three  hours  will  bake  it.  When  on'ce  it  is  in,  you 
muft  not  open  the  oven  till  the  bread  is  baked  ; and  obferve  irt 
fummer  that  your  water  be  milk-vyarm,  and  in  winter  as  hot  as 
you  can  bear  your  finger  in  it. 

N.  B.  As  to  the  quaatity  of  liquor  your  dough  will  take,  ex- 
perience will  teach  you  in  two  or  three  times  making;  for  all 
flour  does  not  want  the  fame  quantity  of  liquor  ; and  if  you 
make  any  quantity,  it  will  raife  up  the  lid  and  run  over. 

To  make  French  Bread. 

Take  three  quarts  of  water,  and  one  of  milk  ; in  winter 
fcalding  hot,  in  fummer  a little  more  than  milk  warm  ; feafort 
it  well  with  fait,  then  take  a pint  and  a half  of  good  ale  yeaft 
not  bitter,  lay  it  in  a gallon  of  water  the  night  before,  pour  it 
off  the  water,  ftir  in  your  yeaft  into  the  milk  and  water,  then 
^ with 
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with  your  hand  break  in  a little  more  than  a quarter  of  a pound 
of  butter,  work  it  well  till  it  is  dilTolved,  then  beat  up  two  eggg 
in  a bafon,  and  ftir  them  in  ; have  about  a peck  and  a half  of 
flour,  mix  it  with  your  liquor;  in  winter  make  your  dough  pretty 
ftiff,  in  fummer  more  flack  : fo  that  you  may  ufe  a little  more 
or  lefs  flour,  according  to  the  ftiffnefs  of  your  dough  ; mix  it 
well,  but  the  lefs  you  work  the  better:  make  it  into  rolls,  and 
Jiave  a very  quick  oven.  When  they  have  lain  about  a quar- 
ter of  an  hour,  turn  them  on  the  other  fide,  let  them  lie  about  a 
quarter  longer,  and  then  take  them  out  and  chip  all  youj-  French 
bread  with  a knife,  which  is  better  than  rafping  it,  and  make 
it  look  fpungy  and  of  a fine  yellow,  whereas  the  rafping  takes 
off  all  that  fine  colour,  and  makes  it  look  too  fmooth.  You 
muft  ftir  your  liquor  into  the  flour  as  you  do  for  the  pie-cruft. 
After  your  dough  is  made,  cover  it  with  a cloth,  and  let  it  lie  to 
rife  while  the  oven  is  heating. 

7 o make  Muffin  and  Oat- Cakes. 

To  a buftiel  of  Hertfordfhire  white  flour,  take  a pint  and  a 
half  of  good  ale  yeaft,  from  pale  malt,  if  you  can  get  it,  be- 
caufe  it  is  whiteft ; let  the  yeaft  iie  in  water  all  night,  the  next 
day  pour  off  the  water  clear,  make  two  gallons  of  water  juft 
milk-warm,  not  to  fcaid  your  yeaft,  and  two  ounces  of  fait ; 
mix  your  water,  yeaft,  and  fait  well  together  for  about  a quarter 
of  an  hour;  then  ftrain  it  and  mix  up  your  dough  as  light  as 
poflible,  and  let  it  lie  in  your  trough  an  hour  to  rife ; then  with 
your  hand  roll  it,  and  pull  it  into  little  pieces  about  as  big  as  a 
large  walnut,  roll  them  with  your  hand  like  a ball,  lay  them  on 
your  table,  and  as  faft  as  you  do  them,  lay  a piece  of  flannel 
over  them,  and  be  fure  to  keep  your  dough  covered  with  flan- 
nel ; when  you  have  rolled  out  all  your  dough,  begin  to  bake 
the  firft,  and  by  that  time  they  will  be  fpread  out  in  the  right 
form  ; lay  them  on  your  iron  ; as  one  fide  begins  to  change 
colour,  turn  the  other ; take  great  care,  they  do  not  burn,  or 
be  too  much  difcoloured,  but  that  you  will  be  a judge  of  in  two 
or  three  makings.  Take  care  the  middle  of  the  iron  is  not 
too  hot,  as  it  will  be  ; but  then  you  may  put  a brick-bat  or 
two  in  the  middle  of  the  fire  to  flacken  the  heat.  The  thing 
you  bake  on  muft  be  made  thus  : 

Build  a place  as  if  you  were  goiQg  to  fet  a copper ; and,  in 
the  ftead  of  a copper,  a piece  of  iron  all  over  the  top,  fixed  in 
form  juft  the  fame  as  the  bottom  of  an  iron  pot,  and  make  your 
fire  underneath  with  coal,  as  in  a copper.  Obferve,  muffins  are 
made  the  fame  way  ; only  this,  when  you  pull  them  to  pieces, 
roll  them  in  a good  deal  of  flour,  and  with  a rolling-pin  roll 
them  thin,  cover  them  with  a piece  of  flannel,  and  they  will 
a.  rife 
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fife  to  a proper  thicknefs  ; and  if  you  find  them  too  big  or  too 
little,  you  muft  roll  dough  accordingly.  Thefe  muft  not  be  the 
lead  difcoloured.  When  you  cat  them,  toaft  them  crifp  on 
both  Tides,  then  with  your  hand  pull  them  open,  and  they  will 
be  like  a honeycomb;  lay  in  as  much  butter  as  you  intend  to 
ufe,  then  clap  them  together  again,  and  fet  it  by  the  fire. 
When  you  think  the  butter  is  melted,  turn  them,  that  both 
fides  may  be  buttered  alike,  but  do  not  touch  them  with  a knife, 
either  to  fpread,  or  cut  them  open;  if  you  do,  they  will  be  as 
heavy  as  lead,  only  when  they  are  buttered  and  done,  you  may 
cut  them  acrofs  with  a knife. 

N.  B.  Some  flour  will  foak  up  a quart  or  three  pints  more 
water  than  other  flour ; then  you  muft  add  more  water,  or 
fhake  in  more  flour  in  making  up,  for  the  dough  muft  be  as 
light  as  poflible. 

A Receipt  for  making  Bread  without  Barm  ly  the  Help  of  a Leaven . 

Take  a lump  of  dough,  about  two  pounds  of  your  laft: 
making,  which  has  been  railed  by  barm,  keep  it  by  you  in  a 
wooden  veil'd,  and  cover  it  well  with  flour;  ('his  is  your  lea- 
ven); then  the  night  before  you  intend  to  bake,  put  the  faid 
leaven  to  a peck  of  flour,  and  work  them  well  together  with 
warm  water  ; let  it  lie  in  a dry  wooden  vefiel,  well  covered 
with  a linen  cloth  and  a blanket,  and  keep  it  in  a warm  place: 
this  dough  kept  warm  will  rife  again  next  morning,  and  wilL 
be  fufH  dent  to  mix  with  two  or  three  buihels  of  flour,  being 
worked  up  with  warm  water  and  a little  fait;  'when  it  is  well 
worked  up,  and  thoroughly  mixed  with  all  the  flour,  let  it  be 
well  covered  with  the  linen  and  blanket  until  you  find  it  rife; 
then  knead  it  well,  and  work  it  up  into  bricks  or  loaves,  making 
the  loaves  broad,  and  not  fo  thick  and  high  2s  is  frequently 
done,  by  which  means  the  bread  will  be  better  baked  ; then 
bake  your  bread. 

Always  keep  by  you  two  or  more  pounds  of  the  dough  of 
your  laft  baking,-  well  covered  with  flour,  to  make  leaven  to 
lcrve  from  one  baking-day  to  another;  the  more  leaven  is  put 
to  the  flour,  the  lighter  and  fpungier  the  bread  will  be:  the 
heftier  the  leaven,  the  bread  will  be  the  lefs  four. 

[From  the  Dublin  Society  ] 

A Met  hod  to  preferve  a large  Stock  of  TeajL  which  will  keep  and  be 

of  Uje  for  fever al  Months,  either  to  make  Bread  or  Cakes. 

"W hen  you  have  yeali  in  plenty,  take  a quanti-y  of  it,  ftir 
and  work  it  well  with  a whifk  until  it  becomes  liquid  and  thin, 
then  get  a lar^e  wooden  platter,  cooler,  or  tub,  clean  and  dry, 
and  with  a foft  bruih  lay  a thin  layer  of  the  jeaft  on  the  tub, 
and  turn  the  mouth  downwards  that  no  duft  may  fall  upon  it, 
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but  To  that  the  air  may  get  under  to  dry  it ; when  that  coat  Is 
very  dry,  then  lay  on  another  till  you  have  a fufficient  quantity, 
even  two  or  three  inches  thick,  to  ferve  for  feveral  months, 
always  taking  care  the  yeaft  in  the  tub  be  very  dry  before  you  ' 
lay  more  on  : when  you  have  occafion  to  ufe  this  yeaft,  cut  a 
piece  off  and  lay  it  in  warm  water;  ftir  it  together,  and  it  will 
be  lit  for  ule.  If  it  is  for  brewing,  take  a large  handful  of  birch 
tied  together,  and  dip  it  into  the  yeaft  and  hang  it  up  to  dry  ; 
take  great  care  no  duft  comes  to  it,  and  fo  you  may  do  as  many 
as  you  pleafe.  When  your  beer  is  fit  to  fct  to  work,  throw  in 
one  of  chefe,  and  it  will  make  it  work  as  well  as  if  you  had 
frefti  yeaft. 

You  mud  whip  it  about  in  the  wort,  and  then  let  it  lie; 
when  the  vat  works  well,  take  our  the  broom  and  dry  it 
again,  and  it  will  do  for  the  next  brewing. 

N.  B.  In  the  building  of  your  oven  for  baking,  obferve  that 
you  make  it  round,  low  roofed,  and  a little  mouth;  then  it  will 
take  lefs  fire,  and  keep  in  the  heat  better  than  a long  oven  and 
high  roofed,  and  will  bake  the  bread  better. 

CHEESE. 

‘To  make  Slip- coat  Cheefe. 

Take  fix  quarts  of  new  milk  hot  from  the  cow,  the  ftroak- 
ings,  and  put  to  it  two  fpoenfuls  of  rennet;  and  when  it  is 
bard  coming,  lay  it  into  the  fat  with  a fpoon,  not  breaking  it 
all  ; then  prefs  it  with  a four  pound  weight,  turning  of  it  with 
a dry  doth  once  2n  hour,  and  every  day  Drifting  it  into  frefti 
grafs.  It  will  be  ready  to  cut,  if  the  weather  be  hot,  in  four- 
teen days. 

To  make  a Brick-Bat  Cheefe.  It  mvji  be  made  in  September . 

Take  two  gallons  of  new  milk,  and  a quart  of  good  cream, 
heat  the  cream,  put  in  two  fpoonfuls  of  rennet,  and  when  it  is 
come,  break  it  a little,  then  put  it  into  a wooden  mould,  in 
the  ftiape  of  a brick.  It  muft  be  half  a year  old  before  you  eat 
it : you  muff  prefs  it  a little,  and  fo  dry  it. 

To  make  Cream  Cheefe. 

Put  one  large  fpoonful  of  fteep  to  five  quarts  of  afterings, 
break  it  down  light,  put  it  upon  a cloth  in  a fieve  bottom,  and 
let  it  run  till  dry,  break  it,  cut  and  turn  it  in  a clean  cloth,  then 
put  it  into  the  fieve  again,  and  put  on  it  a two -pound  weight, 
fp'inkle  a little  fair  on  it  and  let  it  ftand  all  night,  then  lay  it  ©n 
a board  to  dry  ; when  dry,  lay  a fewftrawberry  leaves  on  it,  and 
8 . ripea 
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jlpcn  it  between  two  pewter  ciifhcs  in  a warm  place,  turn  it, 
anil  put  on  freih  leaves  every  day. 

To  make  Bullace  Cheefe, 

Take  your  bullace  when  they  are  full  ripe,  put  them  into 
a pot,  and  to  every  quart  of  bullace  put  a quarter  of  a pound  of 
loai- fugar  beat  fmall  ; bake  them  in  a moderate  oven  till  they 
are  left,  then  rub  them  through  a hair  fjeve  ; to  every  pound  of 
pulp  add  half  a pound  of  loaf-fugar  beat  fine,  then  boil  it  an 
hour  and  a half  over  a flow  fire,  and  keep  flirting  it  all  the  time, 
then  pour  it  into  potting  pots,  and  tie  brandy  papers  over  them, 
and  keep  them  in  a dry  place;  when  it  has  flood  a few  months, 
it  will  cut  out  very  bright  and  fine. 

N.  B.  You  may  make  floe  cheefe  the  fame  way. 

To  make  Stilton  Cheefe. 

Take  the  night’s  cream  and  put  it  to  the  morning’s  new 
milk  with  the  rennet,  when  the  curd  is  come,  it  is  not  to  be 
broken,  as  is  done  with  other  cheefes,  but  take  it  out  with  a 
foil-difh  all  together,  and  place  it  on  a fieve  to  drain  gradually, 
and  as  it  drains,  keep  gradually  preffing  it  till  it  becomes  firm 
and  dry,  then  place  it  in  a wooden  hoop  ; afterwards  to  be  kept 
dry  on  boards,  turned  frequently,  with  cloth  binders  round  it, 
which  are  to  be  tightened  as  occafion  requires.  In  fome  dairies 
the  cheefes,  after  being  taken  out  of  the  wooden  hoop,  are 
bound  tight  round  with  a doth,  which  is  changed  every  day 
till  the  cheefe  is  firm  enough  to  fupport  itfelf ; after  the  cloth  is 
taken  off  luey  ate  rubbed  all  over  daily  with  a brufh  for  two  or 
three  months,  and  if  the  weather  is  damp,  twice  a day;  and 
even  before  the  cloth  is  taken  off,  the  top  and  bottom  are  well 
rubbed  every  day. 

N.  B.  The  dairy-maid  muft  not  be  difheartened  if  fhe  does 
not  perfe&ly  fucceed  the  firfl  time. 


CHAP.  XXIII. 

* • - \ ♦ 

JARRING  CHERRIES,  PRESERVES,  &c. 

To  jar  Cherries , Lady  North's  Way. 
npAKE  twelve  pounds  of  cherries,  ftone  them,  put  them  in 
your  prelerving  pan,  with  three  pounds  of  double-refined 
fugar  and  a quart  of  water;  then  fet  them  on  the  fire  till  they 
are  Raiding  hot,  take  them  off  a little  while,  and  fet  on  the 
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fire  again ; boil  them  till  they  are  tender,  then  fprinkle  them 
\j*ith  half  a pound  of  double-refined  fugar  pounded,  and  fkim 
them  clean;  put  them  all  together  in  a china  bowl,  let  them 
Rand  in  the  fyrup  three  days;  drain  them  through  a fieve,  take 
them  out  one  by  one,  with  the  holes  downwards  on  a wicker 
fieve,  then  fet  them  in  a flove  to  dry,  and  as  they  dry  turn 
them  upon  clean  fieves : • when  they  are  dry  enough,  put  a clean 
white  fheet  of  paper  in  a preferving- pan,  then  put  all  the  cher- 
ries in,  with  another  clean  white  fheet  of  paper  on  the  top  of 
them ; cover  them  clofe  with  a cloth,  and  fet  them  over  a cool 
ftre  till  they  fweat:  take  them  off  the  fire,  then  let  them  ftand 
till  they  are  cold,  and  put  them  in  boxes  or  jars  to  keep. 

To  dry  Cherries . 

To  four  pounds  of  cherries  put  one  pound  of  fugar,  and  juft 
put  as  much  water  to  the  fugar  as  will  wet  it ; when  it  is 
melted,  make  it  boil ; ftone  your  cherries,  put  them  in,  and 
make  them  boil  ; fkim  them  two  or  three  times,  take  them  off, 
and  let  them  ftand  in  the  fyrup  two  or  tht^e  days,  then  boil 
your  fyrup  and  put  to  them  again,  but  do  not  boil  your  cherries 
any  more;  let  them  ftand  three  or  four  days  longer,  then  take 
them  out,  lay  them  in  fieves  to  dry,  and  lay  them  in  the  fun, 
or  in  a flow  oven  to  dry  ; when  dry,  lay  them  in  rows  in  pa- 
pers, and  fo  a row  of  cherries,  and  a row  of  white  paper  in 
boxes. 

Another  Way. 

Take  eight  pounds  of  cherries,  one  pound  of  the  beft 
powdered  fugar,  ftone  the  cherries  over  a great  deep  bafon  or 
glafs,  and  lay  them  one  by  one  in  rows,  and  ftrew  a little 
fugar ; thus  do  till  your  bafon  is  full  to  the  top,  and  let  them 
ftand  till  the  next  day;  then  pour  them  out  into  a great  pofnip, 
fet  them  on  the  fire,  let  them  boil  very  faft  a quarter  of  an 
hour,  or  more ; then  pour  them  again  into  your  bafon,  and  let 
them  ftand  two  or  three  days;  then  take  them  out,  and  lay 
them  one  by  one  on  hair  fieves,  and  fet  them  in  the  fun,  or  an 
oven,  till  they  are  dry,  turning  them  every  day  upon  dry  fieves  : 
if  in  the  oven,  it  muft  be  as  little  warm  as  you  can  juft  feel  it, 
when  you  hold  your  hand  in  it. 

To  preferve  Cherries  with  the  Leaves  and  Stalks  green. 

First  dip  the  ftalks  and  leaves  in  the  beft  vinegar  boiling 
hot,  flick  the  fprig  upright  in  a fieve  till  they  are  dry  ; in  the 
meantime  boil  fome  double-refined  fugar  to  fyrup,  and  dip  the 
cherries,  ftalks,  and  leaves  in  the  fyrup,  and  juft  let  them 
feald  ; lay  them  on  a fieve,  and  boil  them  to  a candy  height, 
fhen  dip  the  cherries,  ftalks,  leaves,  and  aMj  then  flick  the 

branches 
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branches  in  fieves,  afld  dry  them  as  you  do  other  fweet-meats. 
They  look  very  pretty  at  candle-light  in  a defert.  * 

To  preferve  Cherries  in  Brandy. 

Cut  the  ftalks  half  off,  put  them  in  a jar,  and  fill  them  up 
with  brandy  fweetened  to  your  tafte  with  lugar-candy,  pour  in 
a little  currant  jelly,  difl'olved,  at  the  top,  and  tie  them  down 
for  ufe. 

To  preferve  Cherries. 

Take  two  pounds  of  cherries,  one  pound  aiid  an  half  of 
fugar,  half  a pint  of  fair  water,  melt  your  fugar  in  it;  when 
it  is  melted,  put  in  your  other  fugar  and  your  cherries,  then 
boil  them  foftly  till  all  the  fugar  be  melted;  then  boil  them 
,faft,  and  (kim  them;  take  them  off  two  or  three  times  and 
fhake  them,  and  put  them  on  attain,  and  let  them  boil  faff; 
and  when  they  are  of  a good  colour,  and  the  fyrup  will  ftand, 
they  are  enough. 

■>  Another  Way. 

Take  their  weight  in  fugar  before  you  flons  them;  whet* 
ftoned,  make  your  fyrup,  then  put  in  your  cherries,  let  them 
boil  (lowly  at  the  fir  ft  till  they  be  thorougly  warmed,  then 
boil  them  as  faft  as  you  can  ; when  they  are  boiled  clear,  jaut 
in  the  jelly,  with  almoft  the  weigh-t  in  fugar,  ftrewfthe  ftigar 
on  the  cherries;  for  the  colouring  you  mull  be  ruled  by  your 
eye;  to  a pound  of  fugar  put  a jack  of  water,  drew  the  fugar 
on  them  before  they  boil,  and  put  in  the  juice  of  currants 
foon  after  they  boil. 

To  barrel  Morello  Cherries. 

To  one  pound  of  full  ripe  cherries,  picked  from  the  ftems, 
and  wiped  with  a cloth,  take  half  a pound  of  double  refined 
fugar,  and  boil  it  to  a candy  height,  but  not  a high  one ; put 
the  cherries  into  a fmall  barrel,  then  put  in  the  fugar  by  a 
fpoonful  at  a time  till  it  is  all  in,  and  roll  them  about  every 
day  till  they  have  done  fermenting;  then  bung  it  up  clofe,  and 
they  will  be  fit  for  ufe  in  a month  : it  muff  be  an  iron-hoope^ 
barrel. 

To  make  Orange  Marmalade. 

Take  the  cleared  Seville  oranges  and  cut  them  in  two; 
take  out  all  the  pulp  and  juice  into  a pan,  and  pick  all  the 
fkins  and  feeds  out ; boil  the  rinds  in  hard  water  till  they  are 
very  tender,  and  change  the  water  three  times  while  they  are 
boiling,  and  then  pound  them  in  a mortar,  and  put  in  the 
juice  and  pulp;  put  them  in  a preferving-pan,  with  dpuble 
their  weight  of  loaf-fugar,  fet  it  over  a flow  hre,  boil  it  gently 
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forty  minutes,  put  it  into  pots  ; cover  it  with  brandy-paper, 
and  tic  it  down  clofe. 

Marmalade  of  Eggs  the  Jiws  Way. 

Take  the  yolks  of  twenty-four  eggs,  beat  them  for  an 
hour;  clarify  one  pound  of  the  belt  moift  fugar,  four  fpoonfuls 
cf  orange-flower  water,  one  ounce  of  biancbed  and  pounded 
almonds  ; flir  all  together  over  a very  flow  charcoal  fire,  keep- 
ing ftirring  it  all  the  while  one  way  till  it  comes  to  a con- 
fiflence  ; then  put  it  into  coffee-cups,  and  throw  a little  beaten 
cinnamon  on  the  top  of  the  cups. 

1 his  marmalade,  mixed  with  pounded  almonds,  with  orange- 
peel,  and  cition,  are  made  in  cakes  of  all  fhjpes,  fuch  as  birds, 
fffh,  and  fruit. 

Marmalade  of  Cherries. 

Take  five  pounds  of  cherries,  floned,  and  two  pounds  of 
hard  fugar;  fhred  your  cherries,  wet  your  fugar  with  the  juice 
that  runneth  from  them  ; then  put  the  cheiries  into  the  fugar, 
and  boil  them  pretty  faft  till  it  be  a marmalade;  when  it  is 
cold,  put  it  up  in  glafles  for  ufe. 

To  make  white  Marmalade  of  Quinces. 

Pare  and  core  the  quinces  as  faft  as  you  can,  then  take  to 
a pound  of  quinces  (being  cut  in  pieces,  lefs  than  half  quar- 
ters,) three  quarters  of  a pound  of  double-refined  fugar  beat 
|mal),  then  throw  half  the  fugar  on  the  raw  quinces,  fet  it  on 
a flow  fire  till  the  fugar  is  melted  and  the  quinces  tender; 
then  put  in  the  reft  of  the  fugar,  and  boil  it  up  as  faft  as  you 
can;  when  it  is  almoft  enough,  put  in  fome  jelly  and  boil  it 

apace;  then  put  it  up,  and  when  it  is  quite  cold,  cover  it 

with  white  paper. 

Murmalade  of  Sfuince  White.  Another  way. 

Take  the  quinces,  pare  them  and  pore  them,  put  them 
into  water  as  you  pare  them,  to  be  kept  from  blacking;  then 
boil  them  fo  tender  that  a quarter  of  ftraw  will  go  through 
them;  tnen  take  their  we'ght  of  fugar,  and  heat  them,  break 
the  quinces  with  the  back  of  a fpoon  ; and  then  put  in  the 
fugar,  and  let  them  boil  fa  ft  uncovered,  till  they  Aide  fiom  the 

bottom  of  the  pan  : you  may  make  pafte  of  the  fame,  only  dry 

it  in  a ftove,  drawing  it  out  into  what  form  you  pleafe. 

To  make  Red  Marmalade. 

Take  Tull  ripe  quinces,  pare  and  cut  them  in  quarters,  and' 
core  them  ; put  them  in  a faucc  pan,  cover  them  with  the 
paririgs.  fill  the  fauce  pan  nearly  full  of  fpring-water,  cover  it 
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clofe,  and  flew. them  gently  till  they  are  quite  foft,  and  a deep 
pink  colour;  then  pick  out  the  quince  from  the  parings,  and 
beat  them  to  a pulp  in  a mortar;  take  their  weight  in  Joaf- 
fugar,  put  in  as  much  of  the  water  they  were  boiled  in  as  will 
djflolve  it,  and  boil  and  fkim  it  well  ; put  in  your  quinces,  and 
boil  them  gently  three  quarters  of  an  houf ; keep  ltirring  them 
all  the  time,  or  it  will  {tick  to  the  pan  and  burn;  put  it  into 
flat  pots,  and  when  cold  tie  it  down  clofe. 

To  prefer  toe  Oranges  whole. 

Take  the  beft  Bermudas  or  Seville  oranges  you  can  get, 
and  pare  them  with  a pen-knife  very  thin,  and  lay  your  oranges 
in  water  three  or  four  days,  fhifting  them  every  day  ; then  put 
them  in  a kettle  with  fair  water,  and  put  a board  on  them  to 
keep  them  down  in  the  water,  and  have  a fkillet  on  the  fire 
with  water  that  may  be  ready  to  fupply  the  kettle  with  boiling 
water;  as  it  waftes,  it  muft  be  filled  up  three  or  four  times 
while  the  oranges  are  doing,  for  they  will  take  (even  or 
eight  hours  boiling  ; they  muft  be  boiled  till  a white  t'rraw  will 
run  through  them,  then  take  them  out  and  (coop  the  feeds 
out  of  them  very  carefully,  by  making  a little  hole  in  the  top, 
and  weigh  them  : to  every  pound  of  oranges  put  a pound  and 
three  quarters  of  double-refined  fugar,  beat  well  and  ftfted 
through  a clean  lawn  fieve,  fill  your  oranges  with  fugar,  and 
ftrevv  feme  on  them;  let  them  lie  a little  while,  and  make  your 
jelly  thus : 

Take  two  dozen  of  pippins  or  John  apples  and  flice  them 
into  water,  and  when  they  are  boiled  tender  ftrairi  the  liquor 
from  the  pulp,  and  to  every  pound  of  oranges  you  muft  have  a 
pint  and  a half  of  this  liquor,  and  put  to  it  three  quarters  of 
the  fugar  you  left  in  filling  the  oranges,  fet  it  on  the  fire,  and 
Jet  it  boil,  fkim  it  well,  and  put  it  in  a clean  earthen  pan  till 
it  is  cold,  then  pm  it  in  your  fkillet;  put  in  your  oranges; 
with.a  fmall  bodkin  job  your  oranges  as  they  are  boiling  to  let 
the  fyrup  into  them,  ftrew  on  the  reft  of  your  fugar  whilft  they 
/ are  boiling,  and  when  they  look  clear  take  them  up  and  put 
them  in  your  glalTes,  put  one  in  a glafs  juft:  fit  for  them,  and 
boil  the  fyrup  till  it  is  almoft  a jelly,  then  fill  up  your  glafles  : 
when  they  are  cold,  paper  them  up,  and  keep  them  in  a dry 
place. 

Or  thus : Cut  a hole  out  of  the  ftalk  end  of  your  orange  as 
Big  as  a fixpence,  fcoop  out  all  the  pulp  very  clean,  tie  th<m 
lingly  in  muflin,  and  lay  them  two  days  in  fp'ing  water  ; 
change  the  water  twice  a day,  and  boil  them  in  the  muflin  till 
tender;  be  cartful  you  keep  them  covered  with  water,  weigh 
the  oranges  before  you  fcoop  them;  to  every  pound  add  two 
pBunds  of  double-refined  fugar  and  a pint  of  water;  boil  the 
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fugar  and  water  with  the  orange  jurce  to  a fyrup,  fkim  it  well, 
let  it  ftand  till  it  is  cold,  take  the  oranges  out  of  the  muflis), 
and  put  them  in  and  boil  them  till  they  are  quite  clear,  and 
put  them  by  till  cold  ; then  pare  and  core  fome  green  pippins, 
and  boil  them  in  water  till  it  is  very  ftrong  of  the  pippin  ; do 
not  ftir  them,  put  them  down  gently  with  the  back,  of  a fpoon, 
and  ftrain».the  liquor  through  a jelly-bag  till  it  is  clear ; put  to 
every  pint  of  liquor  a pound  of  double-refined  fugar,  and  the 
juice  of  a lemon  {trained  as  clear  as  you  can  ; boil  it  to  a 
ftrong  jelly  ; drain  the  oranges  out  of  your  fyrup,  and  put 
them  in  glaf's  or  white  ftone  jars  of  the  fize  of  the  orange,  and 
pour  the  jelly  on  them;  cover  them  with  brandy-papers,  and 
tie  them  over  with  a bladder.  You  may  do  lemons  in  the  fame 
manner. 

Quinces  whole. 

Take  your  quinces  and  pare  them  ; cut  them  in  quarters, 
or  leave  them  whole,  which  you  pleafe  ; put  them  into  a fauce- 
pan  and  cover  them  with  hard  water;  lay  your  parings  over 
them  to  keep  them  under  water;  cover  your  fauce  pan  clofe, 
that  no  fleam  can  come  out;  let  them  over  a flow  fire  till  they 
are  loft,  and  a fine  pink  colour;  then  let  them  Hand  till  cold: 
make  a fyrup  of  double-refined  fugar,  with  as  much  water  2s 
will  wet  it;  boil  and  fkim  it  well;  put  in  your  quinces,  let 
them  boil  ten  minutes ; take  them  off,  and  let  them  ftand  three 
hours;  then  boil  them  till  the  fyrup  is  thick  and  the  quinces 
clear;  then  put  them  in  deep  jars,  and  when  cold  put  brandy- 
paper  over  them,  and  tie  them  down  clofe. 

How  to  preferve  White  Quinces  whole. 

Take  the  weight  of  your  quinces  in  fugar,  and  put  a pint 
pf  water  to  a pound  of  fugar,  make  it  into  a fyrup,  and  clarify 
it ; then  core  your  quince  and  pare  it,  put  it  into  your  lyrup 
and  let  it  boil  till  it  be  all  clear,  then  put  in  three  fpoonfuls  of 
jelly,  which  muft  be  made  thus  : over  night,  lay  your  quince- 
kernels  in  water,  then  drain  them  and  put  them  into  your 
quinces,  and  Jet  them  have  but  one  boil  afterwards. 

'To  make  Quince  Cakes. 

You  muft  let  a pint  of  the  fyrup  of  quinces,  with  a quart  or 
two  of  rafpberries,  be  boiled  and  clarified  over  a clear  gentle 
Are,  taking  care  that  it  be  well  iki  mined  from  time  to  time; 
then  add  a pound  and  a half  of  fugar,  caule  as  much  more  to 
be  brought  to  a candy  height,  and  poured  in  hot  : let  the 

whole  be  continually  flirted  ^bout  till  it  is  almoft  co(d,  then 
fpread  it  on  plates,  and  cut  it  out  into  cakes. 
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To  preferve  Apricots. 

Take  your  apricots,  ftone  and  pare  them  thin,  and  take 
their  weight  in  double-refined  fugar,  beaten  and  fifted  ; put 
your  apricots  in  a filver  cup  or  tankard,  cover  them  over  with 
fugar,  and  let  them  ftand  fo  all  night ; the  next  day  put  them  in 
a preferving-pan,  let  them  on  a gentle  fire,  and  let  them  fimmer 
a little  white,  then  let  them  boil  till  tender  and  clear,  taking 
them  off  fometimes  to  turn  2nd  ilctm  : keep  them  unoer  the 
liquor  as  they  are  doing,  and  with  a frnall  clean  bodkin,  or 
great  needle,  job  them,  that  the  fyrup  may  penetrate  into  them  j 
when  they  are  enough,  take  them  up,  and  put  them  in  glaffes : 
boil  and  fkim  yottr  fyrup;  and  when  it  is  cold,  put  it  on  your 
apricots:  put  brandy-paper  over,  and  tie  them  clofe. 

Another  IV ay. 

Take  your  apricots  and  pare  them,  then  fione  what  you 
can  yvhole,  then  give  them  a light  boil  in  a pint  of  water,  or  to 
your  quantity  of  fruit ; then  take  the  weight  of  your  fruit  in 
fugar,  and  take  the  liquor  in  which- you  boil  them  and  your 
fugar,  and  boil  it  till  it  comes  to  a fyrup,  and  give  them  a light 
bod,  taking  off  the  fcum  as  it  rifes;  when  the  fyrup  jellies  it  is 
enough;  then  take  up  the  apricots  and  cover  them  with  the 
jelly,  and  cut  paper  over  them,  and  lay  them  down  when  cold. 

To  preferve  Dam  fans  whole. 

You  muff  take  fome  damfons  and  cut  them  in  pieces,  put 
them  in  a fkillet  over  the  fire,  with  as  much  water  as  will  cover 
them;  when  they  are  boiled,  and  the  liquor  pretty  ftrong,  ftrain 
it  out ; add  for  every  pound  of  the  damfons  (wiped  clean)  a 
pound  of  fingle-refincd  fugar,  put  the  third  part  of  your  fugar 
into  the  liquor,  fet  it  over  the  fire,  and  when  It  fimmers,  put 
in  the  damfons;  let  them  have  one  good  boil, -and  take  them 
off  for  half  an  hour,  covered  up  clofe ; then  fet  them  on  again, 
and  let  them  fimmer  over  the  fire  after  turning  them  ; then  take 
them  out  and  put  them  in  a bafon,  ftrevv  all  the  fugar  that  was 
left  on  them,  and  pour  the  hot  liquor  over  them  ; cover  them 
up  and  let  them  ftand  till  next  day,  then  boil  them  up  again 
till  they  are  enough  : take  them  up,  and  put  them  in  pots;  boil 
the  liquor  till  it  jellies,  and  pour  it  on  them  when  it  is  almoft 
cold;  fo  paper  them  up. 

To  preferve  Goofelerrics  whole  without  floning. 

Take  the  largeft  preferving  gooleberries,  and  pick  off  the 
black  eye,  but  not  the  ftalk  ; then  fet  them  over  the  fire  in  a 
pot  of  water  to  feald,  cover  them  very  clofe,  but  not  boil  or 
break,  and  when  they  are  tender  take  them  up  into  cold  water; 
thgn  take  a pound  and  a half  of  double-refined  fugar  to'a  pound 
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cf  goofeberries,  and  clarify  the  fugar  with  water,  a pint  to  a 
pound  of  (ugar,  and  when  your  fyrup  is  cold,  put  the  goofe- 
berries Tingle  in  your  preferving-pan,  put  the  fyrup  to  them,  and 
fet*.thern  on  a gentle  fire;  let  them  boil,  but  not  too  fa  ft,  left 
they  break;  and  when  they  have  boiled,  and  you  perceive  that 
the  fogar  has  entered  them,  take  them  oft,  cover  them  with 
white  paper,  and  fet  them  by  till  the  next  day  ; then  take  them 
cut  of  the  fyrup,  and  boil  the  fyrup  till  it  begins  to  be  ropy; 
Ikim  it  and  put  it  to  them  again,  then  fer  them  on  a gentle  fre, 
and  let  them  fimmer  gently  till  you  perceive  the  fyrup  will  rope; 
then  take  them  off,  fet  them  by  till  they  are  cold,  cover  them 
with  paper,  then  ooil  fome  goofebenies  in  fair  water,  and  when 
the  liquor  is  fttong  enough,  drain  it  out  ; let  it  ftand  to  fettle, 
and  to  every  pint  take  a pound  of  double-refined  fugar,  then 
make  a jelly  of  it,  put  the  goofeberries  in  glaffes  when  they  are 
cold  ; cover  them  with  the  jelly  the  next  day,  paper  them  wet, 
and  th%n  half  dry  the  paper  that  goes  in  the  infide,  it  clofes 
down  the  better",  and  , then  white  paper  over  the  glafs : fet 
in  your  ftove,  or  a dry  place. 

To  preferve  White  Walnuts. 

First  pare  your  walnuts  til!  the  white  appears,  and  nothing 
elfe  ; you  muft  be  very  careful  in  the  doing  of  them  that  they 
do  not  turn  black,  and  as  faft  as  you  do  them  throw  them  into 
fait  and  vyater,  and  let  them  lie  till  your  fugar  is  ready;  take 
three  pounds  of  good  loaf- fugar,  put  it  into  your  pieferving- 
pan,  fet  it  over  a charcoal  fire,  and  put  as  much  water  as  will 
juft  wet  the  fugar;  let  it  boil,  then  have  ready  ten  or  a dozen 
whites  of  eggs  (trained  and  beat  up  to  froth ; cover  your  fugar 
with  a froth  as  it  boils,  and  fkim  it;  then  boil  it,  and  fkim  it 
till  it  is  as  clear  as  cryftal,  then  throw  in  your  walnuts;  juft 
give  them  a boil  till  they  are  tender,  then  take  them  out  and 
lay  them  in  a difh  to  cool;  when  cool,  put  them  in  ;our  pre- 
ferving-pan,  and  when  the  fugar  is  as  warm  as  milk,  pour  it 
over  them  ; w'hen  quite  cold,  paper  them  down. 

Thus  clear  your  i fugar  for  all  preferves,  apricots,  peaches, 
goofeberries,  currants,  &c. 

To  preferve  Walnuts  green. 

Wipe  them  very  clean,  and  lay  them  in  ftrong  fait  and 
water  twenty-four  hours;  then  take  them  out  and  wipe  them 
very  clean,  have  ready  a fkillet  of  wate-  boiling,  throw  them 
in,  let  them  boil  a minute  and  take  them  out;  lay  them  on  a 
coarfe  cloth,  and  boil  your  fugar  as  above;  then  juft  give  your 
walnuts  a feald  in  the  fugar,  take  them  up  and  lay  them  to 
cool ; put  them  in  your  pieferving-pot,  and  pour  on  your  fyrup 
as  above. 
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To  preferve  the  large  Green  Plums. 

First  dip  the  Italics  and  leaves  in  boiling  vinegar ; when 
they  are  dry,  have  your  fyrup  ready,  and  firft  give  them  a fcald, 
and  very  carefully  with  a pin  take  off  the  fkm  ; boil  your  fugar 
to  a candy  height,  and  dip  in  your  plums,  hang  tnem  by  the 
(talk  to  dry,  and  they  will  look  finely  tranfparent,  and  by  hang- 
ing that  way  to  drv  will  have  a clear  drop  at  the  top . you 
mult  take  great  care  to  clear  your  fugar  nicely. 

To  preferve  Peaches. 

Take  the  largeft  peaches  you  can  get,  not  over  ripe,  rub 
off  the  lint  with  a cloth,  and  run  them  down  the  learn  with  a 
pin,  Ikin  deep;  cover  them  with  French  brandy,  tie  a bladder 
over  them,  and  let  them  Itand  a week  ; make  a Itrong  fyrup, 
and  boil  and  fkim  it  well ; take  the  peaches  out  of  the  brandy, 
and  put  them  in  and  boil  them  till  they  look  cleat;  then  take 
them  out,  put  them  in  glafles,  mix  the  fyrup  with  the  brandy, 
and  when  cold  pour  it  over  your  peaches  : tie  them  clofe  down 
with  a bladder,  and  leather  over  it. 

To  preferve  Golden  Pippins. 

Take  the  rind  of  an  orange  and  boil  it  very  tender,  lay  it 
in  cold  water  for  three  days ; take  two  dozen  of  golden  pippins, 
pare,  core,  quarter  them,  and  boil  them  to  a ftrong  jelly, 
and  run  it  through  a jelly-bag  till  it  is  clear ; take  the  fame 
quantity  of  pippins,  pare  them,  and  take  out  the  cores,  put 
three  pounds  of  loaf-fugar  in  a pptferving-pan,  with  three  half 
pints  of  fpring  water;  when  it  boils,  Ikim  it  well,  and  put  in 
your  pippins,  with  the  orange-rind  cut  in  long  thin  Hips,  let 
them  boil  fall  till  the  fugar  is  thick,  and  will  almoft  candy, 
then  put  in  three  half- pints  of  pippin  jelly,  and  boil  it  fall  till 
the  jelly  is  clear;  then  fqueeze  in  the  juice  of  a lemen,  give  it 
a boil,  and  put  them  in  pots  or  glaffes,  with  the  orange-peel: 
you  may  ufe  lemon  peel  inftead  of  orange,  but  then  you  muff 
only  boil  it,  not  foak  it. 

To  preferve  Grapes. 

Get  fome  fine  grapes,  not  over  ripe,  either  red  or  white, 
but  very  clofe,  and  pick  all  the  fpecked  ones ; put  them  in  a jar, 
with  a quarter  of  a pound  of  fugar-candy,  and  fill  the  jar  with 
common  brandy;  tie  them  down  clofe,  and  keep  them  in  a dry 
cold  place.  You  may  do  morello  cherries  the  fame  way. 

To  preferve  Green  Codlings, 

Gather  your  codlings  when  they  are  the  fize  of  a walnut, 
with  the  ftalks,  and  a leaf  or  two  oq;  put  a handful  of  vine- 
. 1 leaves 
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leaves  into  a preferving-pnn,  then  a layer  of  codlings,  then 
vine-leaves,  and  then  codlings,  till  it  is  full,  and  vine-leaves 
pretty  thick  at  top,  and  fill  it  with  fpring-water,  cover  it  clofe 
to  keep  in  the  fleam,  and  (et  it  on  a flow  fire  till  they  grow  foft ; 
then  take  them  out,  and  take  off  the  (kins  with  a pen-knife, 
and  put  them  in  the  fame  water  again  with  the  vine-leaves, 
which  muft  be  quite  cold,  or  it  wilTmake  them  crack  ; put  in 
a little  roche-allum,  and  fet  them  over  a flow  fire  till  they  are 
gleen,  then  take  them  out  and  Izy  them  on  a fieve  to  dram  : 
make  a good  fyrup,  and  give  them  a gentle  boil  for  three  days, 
then  put  them  in  fmall  jars,  with  brandy-paper  over  them,  and 
tie  them  down  tight. 

To  preferve  Apricots  or  Plums  green. 

Take  your  plums  before  they  have  ftohes  in  them,  which 
you  may  know  by  putting  a pin  through  them  ; then  coddle 
them  in  many  waters  till  they  are  as  green  as  graft  ; peel  them 
and  coddle  them  again  ; you  muft  take  the  weight  of  them  in 
fugar,  and  make  a fyrup  ; put  to  your  fugar  a jack  of  water, 
then  put  them  in,  fet  them  on  the  fire  to  boil  flowiy  till  they 
be  clear,  fkimming  them  often,  and  they  will  be  very  green  : 
put  them  up  in  glaft'es,  and  keep  them  for  ufe. 

To  prefer  ve  Barberries. 

Take  the  ripeft  and  belt  barberries  vou  can  find  5 take  the 
weight  of  them  in  fugar;  then  pick  out  the  feeds  and  tops,  wet 
your  fugar  with  the  juice  of  them,  and  make  a fyrup  ; then  put 
in  your  barberries,  and  when  they  boil  take  them  off  andfhake 
them,  then  fet  them  on  again  and  let  them  boil,  and  repeat  the 
fame  till  they  are  clean  enough  to  put  into  glaffes. 

✓ White  Pear  Plums. 

Take  the  fineft  and  cleareft  from  fpfccks  you  can  get;  to  a 
pound  of  plum  take  a pound  and  a quarter  of  fugar,  the  fineft 
you  can  get,  a pint  and  a quarter  of  water;  flit  tne  plums  and 
ftone  them,  and  prick  them  full  of  holes,  faving  fome  lugar 
beat  fine,  laid  in  a bafon  ; as  you  do  them,  lay  them  in,  and 
ftrew  fugar  over  them  ; when  you  have  thus  done,  have  half  a 
pound  of  fugar,  and  your  water,  ready  made  into  a thin  fyrup, 
and  a little  cold  ; put  in  your  plums  with  the  flit  fide  down- 
wards, fet  them  on  the  fire,  keep  them  continually  boiling, 
neither  too  flow  nor  too  faft;  take  them  often  off,  (hake  them 
round,  and  fkim  them  well,  keep  them  down  into  the  fyrup 
' continually  for  fear  they  lofe  their  colour;  when  they  are 
thoroughly  fealded,  ftrew  on  the  reft  of  your  fugar,  and  keep 
doing  (0  till  they  are  enough,  which  you  may  know  by  their 
glafing;  towards  the  latter  end,  boil  them  them  up  quickly. 

To 
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To  preferve  Currants. 

Take  the  weight  of  the  currants  in  fugar,  pick  ou-  the 
fteJs;  take  to  a pound  of  fugar  half  a jack  of  water,  let  ic 
melt,  then  put  in  your  berries,  and  let  them  do  very  leifurely, 
fkim  them  and  take  them  up,  let  the  fyrup  boil  ; then  put  them 
on  again,  and  when  they  are  clear,  and  the  fyrup  thick  enough, 
take  them  off,  and  when  they  are  cold  put  them  up  in  glaffes.  - 

To  preferve  Rafpbtrries.  % : 

Take  of  the  rafpberries  that  are  not  too  ripe,  and  take  the 
weight  of  them  in  fugar,  wet  your  fugar  with  a little  water, 
and  put  in  your  berries,  and  let  them  boil  foftly,  take  heed  off 
breaking  them;  when  they  are  clear,  take  them  up,  and  boil 
the  fyrup  till  it  be  thick  enough,  then  put  them  in  again,  and 
when  they  are  cold,  put  them  in  glaffes. 

pippins  in  Slices. 

When  your  pippins  are  prepared,  but  not  cored,  cut  them 
in  dices,  and  take  the  weight  of  them  in  fugar,  put  to  your 
fugar  a pretty  quantity  of  water,  let  ic  melt,  and  fkim  it,  let  it 
boil  again  very  high , then  put  them  into  the  fyrup  when  they 
are  clear;  lay  them  in  (hallow  glaffes,  in  which  you  mean  to 
ferve  them  up;  then  put  into  the  fyrup  a candied  orange-pee! 
cut  in  little  flices  very  thin,  and  lay  about  the  pippin  ; cover 
them  v.'ith  fyrup,  and  keep  them  about  the  pippin. 

To  preferve  Cucumbers  equal  with  any  Italian  Sweet  meats. 

Take  fine  young  gerkins,  of  two  or  three  different  fizes, 
put  them  into  a (lone  jar,  cover  them  well  with  vine-leaves, 
fill  ;he  jar  with  fpring- water,  cover  it  clofe  ; let  it  ftand  near 
the  fire,  fo  as  to  be  quite  warm,  for  ten  days  or  a fortnight; 
then  take  them  out  an  ! throw  them  into  fpring-water ; they 
will  look  quite  yellow,  and  (link,  but  you  mull  not  mind  that; 
have  ready  your  preferring- pan,  take  them  cut  of  that  water 
and  put  them  into  the  pan,  cover  them  wtll  with  vine  leaves', 
fill  it  with  fpring-water,  fet  it  over  a charcoal  fire,  cover  them 
clofe,  and  let  them  (immer  very  flow  ; look  at  them  often,  and 
when  you  fee  them  turned  quite  of  a fine  green,  take  off  the 
leaves,  and  throw  them  into  a large  ffeve;  then  into  a coa  fe 
cloth,  four  or  five  times  doubled  ; when  they  2re  cold,  put 
them  into  the  jar,  and  have  ready  yout  fyrup  made  of  dou- 
ble-refined fugar,  in  which  boil  a great-  deal  of  lemon- peel 
and  whole  ginger,  pour  it  hot  over  them,  and  cover  them  down 
clofe;  do  it  three  times;  pare  your  lemon-peel  very  thin,  and 
cut  them  in  long  thin  bits,  about  two  inches  long  : the  ginger 

muff 
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muft  be  well  boiled  in  water  before  it  is  put  in  the  fyrup.  Take 
long  cucumbcts,  cut  them  in  halfs,  Icoop  out  the  infide;  do 
them  the  fame  way:  they  eat  very  fine  in  minced  pies  or  pud- 
dings; or  boil  the  fyrup  to  a candy,  and  dry  them  on  fievcs. 

To  make  Conferve  of  red  Rofes , or  any  other  Flowers. 

Take  rofe-feuds,  or  any  other  flowers,  and  pick  them;  cut 
oft'  the  white  part  from  the  red,  and  fift  the  red  part  of  the 
flowers  through  a fteve  to  take  out  the  feeds ; then  weigh 
them,  and  to  every  pound  of  flowers  take  two  pounds  and  a 
half  of  lo<if-fugar;  beat  the  flowers  pretty  fine  in  a ftone  mor- 
tar, then  by  degrees  put  the  fugar  to  them,  and  beat  it  very 
well,  till  it  is  well  incorporated  together;  then  put  it  into 
gallipots,  tie  it  over  with  paper,  over  that  a leather,  and  it 
will  keep  feven  years. 

To  make  Conferve  of  Hips. 

Gather  hips  before  they  grow  foft,  cut  off  the  heads  and 
(talks,  flit  them  in  halve?,  take  out  ail  :he  feeds  and  white  that 
is  in  them  very  dean,  then  put  (hem  into  an  earthen  pan,  and 
ftir  them  every  day,  or  they  will  grow  mouldy  : let  them  ftand 
-till  they  are  foft  enough  to  rub  them  through  a coarfe  hair 
fieve  ; as  the  pulp  comes,  take  it  off  the  fieve  : they  are  a dry 
berry,  and  wijl  require  pains  to  rub  them  through  ; then  add 
its  weight  in  fugar,  mix  them  well  together  without  boiling, 
and  keep  it  in  deep  gallipots  for  ufe. 

I 

Conferve  of  Rofes  boiled. 

Take  red  rofes,  take  off  all  the  whites  at  the  bottom,  or 
elfewbere,  take  three  times  the  weight  of  them  in  fugar,  put 
to  a pint  of  rofes  a pint  of  water,  fkim  it  well,  (bred  your 
rofes  a little  before  you  put  them  into  water,  cover  them,  and 
boil  the  leaves  tender  in  the  water,  and  when  they  are  tender 
put  in  your  fugar ; keep  them  ftirring,  left  they  burn  when 
they  are  tender,  and  the  fyrup  be  confumed : put  them  up, 
and  fo  keep  them  for  your  ufe. 

To  make  Syrup  of  Rofes, 

Infuse  three  pounds  of  damafk  rofe-leaves  in  a gallon  of 
warm  water,  in  a well-glazed  earthen  pot,  with  a narrow 
mouth,  for  eight  hours,  which  flop  fo  clofe  that  none  of  the 
virtue  may  exhale;  when  they  have  infufed  fo  long,  heat  the 
water  again,  fqtieeze  them  out,  and  ptit  in  three  pounds  more 
of  refe- leaves,  to  infufe  for  eight  hours  more;  then  prefs  them 
out  very  hard  ; then  to  every  quart  of  this  rnfulion  add  four 
pounds  of  fine  fugar,  and  boil  it  tfp  to  a fyrup. 

To 
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To  make  Syrup  of  Citron. 

Pare  and  dice  your  citrons  thin,  lay  them  in  a bafon,  with 
layers  *>f  fine  fugar  ; the  next  day  pour  oft  the  liquor  into  » 
glads,  fkim  it,  and  clarify  it  over  a gentle  fire. 

To  make  Syrup  of  Clove-Gull f ewers . 

Clip  your  gilliflowers,  fprinkle  them  with  fair  water,  pot 
them  into  an  earthen  pot,  flop  it  up  very  clofe,  let  it  in  a 
kettle  of  water,  and  let  it  boil  for  two  hours  •,  then  ftrain  out 
the  juice,  put  a pound  and  a half  of  fugar  to  a pint  of  juice, 
put  it  into  a fkiilet,  fet  it  on  the  fire,  keep  it  flirring  till  the 
fugar  is  all  melted,  do  not  let  it  boil ; then  fet  it  by  to  cool, 
and  put  it  into  bottles. 

To  make  Syrup  of  Peach-Blfoms. 

Infuse  peach  blcfloms  in  hot  water,  as  much  as  will  hand- 
fomely  cover  them ; letrthem  (land  in  balneo,  or  in  land,  for 
twenty-four  hours  covered  clofe;  then  drain  out  the  dowers 
from  the  liquor,  and  put  in  freih  dowers ; let  them  ft  a nd  to 
infufe  as  before,  then  ftrain  them  out,  and  to  the  liquor  put 
frefh  peach- bloffoms  the  third  time,  and  (if  you  pleafe)  a 
fourth  time;  then  to  every  pound  of  your  infuftou  add  two 
pounds  of  double- refined  fugar;  and,  fetting  it  in  fand,  or  bal- 
tieo,  make  a fyrup,  which  keep  for  ufe. 

To  make  Syrup  of  Quinces. 

Grate  quinces,  pafs  their  pulp  through  a cloth  to  extract 
the  juice,  fet  their  juices  in  the  fun  to  fettle,  or  before  the  fire, 
and  by  that  means  clarify  it;  for  every  four  ounces  of  this  juice 
take  a pound  of  fugar  boiled  brown  : if  the  putting  in  the  juice 
of  the  quinces  fhould  check  the  boiling  of  the  fugar  too  much, 
give  the  fy-rup  fome  boiling  till  it  becomes  pearled  ; then  take 
it  off  the  fire,  and  when  cold,  put  it  into  the  bottles. 

To  candy  any  Sort  of  Flowers. 

Take  the  beft  treble-refined  fugar,  break  it  into  lumps, 
and  dip  it  piece  by  piece  into  water,  put  them  into  a veffel  of 
filver,  and  melt  them  over  the  fire;  when  it  juft  boils,  ftrain 
it  and  fet  it  on  the  fire  again,  and  let  it  boil  till  it  draws  in 
hairs,  which  you  may  perceive  by  holding  up  your  fpoon  ; 
then  put  in  the  flowers,  and  fet  them  in  cups  or  glaffes  3 when 
it  is  of  a hard  candy,  break  it  in  lumps,  and  lay  it  as  high  as 
you  pleafe:  dry  it  in  a ftqve,  or  in  the  fun,  and  it  will  look 
like  fugar-candy. 

To 
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A To  wake  Citron. 

Quarter  your  melon,  and  take  out  all  the  infule,  then 
put  into  the  fyrup  as  much  as  will  cover  the  coat;  let  it  boil  in 
the  fyrup  till  the  coat  is  as  tender  as  the  inward  part,  then  put 
them  in  the  pot  with  as  much  fyrup  as  will  cover  them;  let 
them  (land  for  two  or  three  days  that  the  fyrup  may  penetrate 
through  them,  and  boil  your  fy rup  to  a candy  height,  with  as 
much  mountain  wine  a3  will  wet  your  fyrup,  clarify  it,  and 
then  boil  it  to  a candy  height;  then  dip  in  the  quarters,  and 
lay  them  on  a fieve  to  dry,  and  let  them  before  a flow  fire,  or 
put  them  in  a flow  oven  till  dry.  O-bferve  that  your  melon  is 
but  half  ripe,  and  when  they  arc  dry,  put  them  in  deal  boxes 
in  paper. 

To  candy  Cherries  or  Green  Gages. 

Dip  the  {talks  and  leaves  in  white  wine  vinegar  boiling, 
then  fcald  them  in  fyrup;  take  them  cut  and  boil  the  fyrup  to 
a candy  height;  dip  in  the  cherries,  and  hang  them  to  dry 
with  the  cherries  downwards;  dry  them  before  the  fire,  ox  in 
the  fun  ; then  take  the  plums,  after  boiling  them  in  a thin 
fyrup,  peel  off  the  fkin  and  candy  them,  and  Ja  hang  them  up 
to  dry. 

do  candy  Angelica. 

Take  it  in  April,  boil  it  in  water  till  it  be  tender;  then 
take  it  up  and  drain  it  from  the  water  very  well,  then  ferape 
the  oiitfide  of  it,  and  dry  it  in  a clean  cloth,  and  lay  it  in  the 
fyrup,  and  let  it  lie  it*  three  or  four  days,  apd  cover  it  clofe ; 
the  fyrup  muft  be  ftrong  or  fug'ar,  3ncl  keep  it  hot  a good  while, 
and  let  it  not  boil ; after  it  is  heated  a good  while,  lay  it  upon 
a pie  plate,  and  lo  let  it  dry  ; keep  it  near  the  fire  left  it 
diffolve. 

do  candy  Cujjia, 

Take  as  much  of  the  powder  of  brown  cafila  as  will  iie 
upon  two  broad  (hillings,  with  what  mufk  and,  ambergris  you 
think  fitting;  the  caflia  and  perfume  muft  be  powdered  toge- 
ther, then  take  a quarter  of  a pound  of  fugar,  and  boil  it  to  a 
candy  height;  then  put  in  your  powder,  and  mix  it  well  toge- 
ther, and  pour  it  in  pewter  faucers  or  plater,  which  muft  be 
buttered  very  thin,  and  when  it  is  cold  it  v/ill  flip  out.  The 
caffia  is  to  be  bought  at  London;  fometimes  it  is  in  powder, 
and  fometimes  in  a hard  lump. 

To  dry  Pears  without  Sugar. 

Take  the  Norwich  pears,  pare  them  with  a knife,  and  put 
them  in  an  earthen  pot,  and  bake  them,  not  too  fott;  put  them 

into 
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into  a white  plate  pan,  and  put  dry  ftraw  under  them,  and  lay 
them  in  an  oven  after  bread  is  drawn,  and  every  day  warm  the 
oven  to  the  degree  of  heat  a$  when  bread  is  newly  drawn. 
Within  one  week  they  muft  be  dry. 

To  dry  Plums. 

Take  pear-plums,  fair  and  clear  coloured,  weigh  them, 
and  flit  them  up  the  fides;  put  them  into  a broad  pan,  and  fill 
it  full  of  water,  fet  them  over  a very  flow  fire;  take  care  that 
the  (kin  does  not  come  off ; when  they  are  tender  take  them  up, 
and  to  every  pound  of  plums  put  a pound  of  fugar,  ftrew  a little 
on  the  bottom  of  a large  filver  bafon  ; then  lay  your  plums  in, 
one  by  one,  and  ftrew  the  remainder  of  your  fugar  over  them  5 
fet  them  into  your  ftove  all  night,  with  a good  warm  fire  the 
next  day;  heat  them  and  fet  them  into  your  ftove  again,  and 
let  them  ftand  two  days  more,  turning  them  every  day;  then 
take  them  out  of  the  fyrup,  and  lay  them  on  glafs  plates  to  dry. 

Plow  to  dry  Peaches. 

Take  the  faireft  and  ripeft  peaches,  pare  them  into  fair 
water ; take  their  weight  in  double-refined  fugar ; of  one  half 
make  a very  thin  fyrup,  then  put  in  your  peaches,  boiling  them 
till  they  look  clear,  then  fplit  and  ftone  them;  boil  them  till 
they  are  very  tender,  lay  them  a-diaining;  take  the  other  half 
of  the  fugar  and  boil  it  almoft:  to  a candy  ; then  put  in  your 
peaches,  and  let  them  lie  all  night ; then  lay  them  on  a glafs, 
and  fet  them  in  a ftove  till  they  are  dry.  If  they  are  fugared 
too  much,  wipe  them  with  a wet  cloth  a little  ; let  the  firft  fyrup 
be  very  thin,  a quart  of  water  to  a pound  of  fugar. 

\ To  dry  Damfins. 

Take  four  pounds  of  damfins;  take  one  pound  of  fine 
fugar,  make  a fyrup  of  it,  with  about  a pint  of  fair  water;  then 
put  in  your  damfins,  ftir  it  into  your  hot  fyrup,  fo  let  them 
ftand  on  a little  fire  to  keep  them  warm  for  half  an  hour; 
then  put  all  into  a bafon  and  cover  them,  let  them  ftand  till 
the  next  day  ; then  put  the  fyrup  from  them,  and  fet  it  on  the 
fire  ; and  when  it  is  very  hot,  put  it  on  your  damfins : this  do 
twice  a day  for  three  days  together  ; then  draw  the  fvrup  from 
the  damfins,  and  lay  them  in  an  earthen  difh,  and  fet  them  in 
an  oven  after  bread  is  drawn  ; when  the  oven  is  cold,  take 
them  and  turn  them,  and  lay  them  upon  clean  diflhes  ; fet  them 
in  the  fun,  or  in  another  oven,  till  they  are  dry. 

To  dry  Pear-Plums. 

Take  two  pounds  of  pear-plums  to  one  pound  of  fugar; 
ftone  them,  and  fill  them  every  one  with  fugar;  lay  them  in 
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an  earthen  pot,  put  to  them  as  much  water  as  will  prevent 
burning  them  ; then  fet  them  in  an  oven  after  bread  is  drawn, 
let  them  (land  till  they  be  tender,  then  put  them  into  a fieve  to 
drain  well  from  the  fyrup,  then  fet  them  in  an  oven  again  until 
they  be  a little  dry;  then  fmooth  the  fkins  as  well  as^you  can, 
and  fo  fill  them  ; then  fet  them  in  the  oven  again  to  harden  ; 
then  wafh  them  in  water  fcalding  hot,  and  dry  them  very  well  • 
then  put  them  in  the  oven  again  very  cool,  to  blue  them  ; put 
them  between  two  pewter  difhes,  and  fet  them  in  the  oven. 

The  Filling  for  the  aforefaid  Plums. 

T ake  the-  plums,  wipe  them,  prick  them  in  the  feams,  put 
them  in  a pitcher,  and  fet  them  in  a little  boiling  water,  let 
them  boil  very  tender,  then  pour  mol}  of  the  liquor  from  them, 
then  take  off  the  fkins  and  the  ftones  ; to  a pint  of  the  pulp  put 
a pound  of  fugar  well  dried  in  the  oven  ; then  let  it  boil  till  the 
feum  rifes,  which  take  off  very  clean,  and  put  into  earthen 
plates,  and  dry  it  in  an  oven,  and  fo  fill  the  plums. 

To  clarify  St, gar  after  the  Spanijh  IVay. 

Take  one  pound  of  the  belt  Lifbon  fugar,  nineteen  pounds 
of  water,  mix  the  white  and  (hell  of  an  egg,  then  beat  it  t'p  to  a 
lather  ; then  let  it  boil,  and  ftrain  it  off : you  muff  Jet  it  frmmer 
over  a charcoal  fire  till  it  diminilh  to  half  a pint;  then  put  in  a 
large  fpconful  of  orange: flower  water. 


* 

CHAP.  XXIV. 

To  make  Anchovies,  Vermicelli,  Catchup,  Vinegar; 
and  to  keep  Artichokes,  French  Beans,  &c. 

To  mfe  Anchovies. 

TO  a peck  of  fprats,  two  pounds  of  common  fait,  a quarter 
of  a pound  of  bay-fair,  four  pounds  of  falt-petre,  two 
ounces  of  i'al-prunella,  two  pennyworth  of  cochineal  ; pound 
all  in  a mortar,  put  them  into  a ftone  pot,  a row  of  fprats,  a 
layer  of  your  compound,  and  fo  on  to  the  top  alternately.  Prefs 
them  hard  down,  cover  them  clofe,  let  them  ftand  fix  months, 
and  they  will  be  fit  for  ufe.  Obferve  that  your  fprats  be  very 
frefb,  and  do  not  wafh  or  wipe  them,  but  juft  take  them  as  they 
come  out  of  the  water. 
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To  ptckle  Smelts , where  you  have  Plenty. 

Take  a quarter  of  a peck  of  fmelts,  half  an  ounce  of  pepper, 
half  an  ounce  of  nutmeg,  a quarter  of  an  ounce  of  mace,  half 
an  ounce  of  falt-petre,  a quarter  of  a pound  of  common  fait, 
beat  all  very  fine,  wafh  and  clean  the  fmelts,  gut  them,  then 
lay  them  in  rows  in  a jar,  and  between  every  layer  of  fmelts  drew 
the  feafoning  with  four  or  five  bay-leaves,  then  boil  red  wine, 
and  pour  over  enough  to  cover  them.  Cover  them  with  a plate, 
and  when  cold  tie  them  down  clofe.  They  exceed  anchovies. 

To  make  Vermicelli. 

Mix  yolks  of  eggs  and  flour  together  in  a pretty  ftifF  pafte,  fo  ' 
as  you  can  work  it  up  cleverly,  and  roll  it  as  thin  as  it  is  pof- 
fible  to  roll  the  pafie.  Let  it  dry  in  the  fun  ; when  it  is  quite 
dry,  with  a very  {harp  knife  cut  it  as  thin  as  poflible,  and  keep 
it  in  a dry  place.  -It  will  run  up  like  little  worms,  as  vermicelli 
does ; though  the  beft  way  is  to  run  it  through  a coarfe  fieve 
whilft  the  pafle  is  foft.  If  you  want  fome  to  be  made  in  hafte, 
dry  it  by  the  fire,  and  cut  it  fmall.  It  will  dry  by  the  fire  in  a 
quarter  of  an  hour.  This  far  exceeds  what  comes  from  abroad, 
being  frefher. 

To  make  Catchup. 

Take  the  large  flaps  of  mufhrooms  gathered  dry,  and  bruife 
them;  put  fome  at  the  bottom  of  an  earthen  pan;  ftrew  fome 
fait  over,  then  mufhrooms,  then  fait,  till  you  have  done.  Put 
in  half  an  ounce  of  cloves  and  mace,  and  the  like  of  all-fpice. 
Let  them  fiand  fix  days,  flir  them  up  every  day,  then  fend  them 
to  the  oven,  and  bake  them  gently  for  four  hours.  Take  them 
out,  and  ftrain  the  liquor  through  a cloth  or  fine  fieve.  To 
every  gallon  of  liquor  add  a quart  of  red  wine.  If  not  fait 
enough,  add  a little  more,  a race  or  two  of  ginger  cut  fmall  ; 
boil  it  till  one  quart  is  wafted  ; ftrain  it  into  a pan,  and  let  it  be 
cold.  Pour  it  from*the  fettlings ; bottle  it,  and  coik  it  tight. 

Another  Way  to  make  Catchup. 

Take  the  large  flaps  and  fait  them  as  above;  boil  the 
liquor,  lfrain  it  through  a thick  flannel  bag;  to  a quart  of  that 
liquor  put  a quart  of  ftale  beer,  a large  ftick  of  horfe-radifh 
cut  in  little  flips,  five  or  fix  bay-leaves,  an  onion  ftuck  with 
twenty  or  thirty  cloves,  a quarter  of  an  ounce  of  mace,  a quar- 
ter of  an  ounce  of  nutmegs  beat,  a quarter  of  an  ounce  of  black 
and  white  pepper,  a quarter  of  an  ounce  of  all-fpice,  and  four 
or  five  races  of  ginger.  Cover  it  clofe,  and  let  it  fimmer  very 
foftly  till  about  one-third  is  wafted;  then  ftrain  it  through  a 
flannel  bag  ; when  it  is  cold,  bottle  it  in  pint  bottles,  cork  it 
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clofe,  and  it  will  keep  a great  while.  The  other  receipt  you 
have  in  the  Chapter  for  the  Sea. 

Artichokes  to  keep  all  the  Tear. 

BotL  as  many  artichokes  as  you  intend  to  keep;  boil  them 
fo  as  juft  the  leaves  will  come  out;  then  pull  off  all  the  leaves 
and  choke,  cut  them  from  the  firings,  lay  them  on  a tin  plate, 
and  put  them  in  an  oven  where  tarts  are  drawn  ; let  them  ftand 
till  the  oven  is  heated  ^gain,  take  them  out  before  the  wood  is 
put  in,  and  fet  them  in  again  after  the  tarts  are  drawn  ; fo  do 
till  they  are  as  dry  as  a board,  then  put  them  in  a paper  bag, 
and  hang  them  in  a dry  place.  You  fhould  lay  them  in  warm 
water  three  or  four  hours  before  you  ufe  them,  fhifting  the  water 
often.  Let  the  laft  water  be  boiling  hot.  They  will  be  very 
tender,  and  eat  as  fine  as  frefh  ones.  You  need  not  dry  all  your 
bottoms  at  once,  as  the  leaves  are  good  to  eat;  fo  boil  a dozen 
at  a time,  and  fave  the  bottoms  for  this  ufe. 

Artichokes  preferved  the  Spanijh  Way. 

Take  the  largeft  you  can  get,  cut  the  tops  of  the  leaves  off, 
wafh  them  well  and  drain  them ; to  every  artichoke,  pour  in  a 
large  fpoonful  of  oil ; feafon  with  pepper  and  fait.  Send  them 
to  the  oven,  and  bake  them,  they  will  keep  a year. 

N.  B.  The  Italians,  French,  Portuguefe,  and  Spaniards 
have  variety  of  ways  of  dreffing  fifh,  which  we  have  not,  viz. 
As  making  fifh-foups,  ragoos,  pies,  &c.  For  their  foups  they 
ufe  no  gravy,  nor  in  their  fauces,  thinking  it  improper  to  mix 
flefh  and  fifh  together ; but  make  their  fifh-foups  with  fifh,  viz. 
either  of  craw-fifh,  lobfters,  &c.  taking  only  the  juice  of  them. 
For  example : take  your  craw-fifh,  tie  them  up  in  a muflin  rag, 
and  boil  them  ; then  prefs  out  their  juice  for  the  above-faid  ufe. 

t 

To  keep  French  Beans  all  the  Tear. 

Take  fine  young  beans,  gather  them  on  a very  fine  day, 
have  a large  fione  jar  ready,  clean  and  dry,  lay  a layer  of  fait 
at  the  bottom,  and  then  a layer  of  beans,  then  fait,  and  then 
beans,  and  fo  on  till  the  jar  is  full ; cover  them  with  fait,  tie  a 
coarfe  cloth  over  them,  and  a board  on  that,  and  then  a weight 
to  keep  it  clofe  from  all  air  ; fet  them  in  a dry  cellar;  and 
when  you  ufe  them,  cover  them  clofe  again ; wafh  them  you 
took  cut  very  clean,  and  let  them  lie  in  foft  water  twenty-four 
hours,  fhifting  the  water  often  ; when  you  boil  them,  do  not  put 
any  fait  in  the  water.  The  beft  way  of  dreffing  them  is,  boil 
them  with  juft  the  white  heart  of  a fmall  cabbage,  then  drain 
them,  chop  the  cabbage,  and  put  both  into  a fauce-pan  with  a 
piece  of  butter  as  big  as  an  egg,  rolled  in  flour  j fhake  a little 
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pepper,  put  in  a quarter  of  a pint  of  good  gravy,  let  them  (lew 
ten  minutes,  and  then  difh  them  up  for  afitle-difli.  A pint  of 
beans  to  the  cabbage.  You  may  do  more  or  lefs,  juft  as  you 
pleafe. 

To  keep  Green  Peas  till  Cbrijlmas. 

Take  fine  young  peas,  {hell  them,  throw  them  into  boiling 
water  with  fome  fait  in,  let  them  boil  five  or  fix  minutes,  throw 
them  into  a cullender  to  drain  ; then  lay  a cloth  four  or  five 
times  double  on  a table,  and  fpread  them  on  ; dry  them  very 
well,  and  have  your  bottles  ready,  fill  them  and  cover  them 
with  mutton-fat  tried  ; when  it  is  a little  cool,  fill  the  necks  al- 
moft  to  the  top,  cork  them,  tie  a bladder  and  a lath  over  them, 
and  fet  them  in  a cool  dry  place.  When  you  ufe  them,  boil 
youi  water,  put  in  a little  fait,  fome  fugar,  and  a piece  of  butter} 
when  they  are  boiled  enough,  throw  them  into  a fieve  to  drain  ; 
then  put  them  into  a fauce-pan  with  a1  good  piece  of  butter,  keep 
fhaking  it  round  all  the  time  till  the  butter  is  melted,  then  turn 
them  into  a difh,  and  fend  them  to  table. 

Another  Way  to  preferve  G>  cen  Peas. 

Gather  your  peas  on  a very  dry  day,  when  they  are  nei- 
ther old,  nor  too  young,  (hell  them,  and  have  ready  fome  well 
dried  quart  bottles  with  little  mouths ; fill  the  bottles  and  cork 
them  well,  have  ready  a pipkin  of  rofin  melted,  into  which  dip 
the  necks  of  the  bottles,  and  fet  them  in  a very  dry  place  that 
is  cool. 

To  keep  Green  Peas,  Beans,  Gfe.  and  Fruit , frejh  and  good  till 

Chrijlmas . 

Observe  to  gather  all  your  things  on  a fine  clear  day,  in 
the  increafe  or  full  moon  ; take  weji  glazed  earthen  or  ftone 
pots  quite  new,  jthat  have  not  been  laid  in  water,  wipe  them 
clean,  lay  in  your  fruit  very  carefully,  and  take  great  care  none 
is  bruifed  or  damaged  in  the  leaft,  nor  too  ripe,  but  juft  in  their 
prime;  flop  down  the  jar  clofe,  and  pitch  it,  and  tie  a leather 
over.  Do  kidney-beans  the  fame  ; bury  two  feet  deep  in  the 
earth,  and  keep  them  there  till  you  have  occafion  for  them. 
Do  peas  and  beans  the  fame  way,  only  keep  them  in  the  pods, 
and  do  not  let  your  peas  be  either  too  young  or  too  old  ; the 
one  will  run  to  water,  and  the  other  the  worm  will  eat ; as  to 
the  two  latter,  lay  a layer  of  fine  writing-fand,  and  a layer  of 
pods,  and  fo  on  till  full ; the  reft  as  above.  Flowers  you  may 
keep  the  fame  way. 

To  keep  Green  Goofeherries  till  Chrijlmas.  ' 

Pick  your  large  green  goofeberries  on  a dry  day,  have  ready 
your  bottles  clean  and  dry,  fill  the  bottles,  and  cork  them,  fet 
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them  in  a kettle  of  water  up  to  the  neck,  let  the  water  boil  very 
foftly  till  you  find  the  goofeberries  are  coddled,  take  them  our, 
and  put  in  the  reft  of  the  bottles  till  all  are  done  ; then  have 
ready  feme  rofin  melted  in  a pipkin,  dip  the  necks  of  the  bottles 
in,  and  that  will  keep  all  air  from  coming  at  the  cork,  keep 
them  in  a cold  dry  place  where  no  damp  is,  and  they  will  bake 
as  red  as  a cherry.  You  may  keep  them  without  Raiding,  but 
then  the  fkins  will  not  be  fo  tender,  nor  bake  fo  fine. 

To  keep  Red  Goofeberries. 

Pick  them  when  full  ripe  ; to  each  quart  of  goofeberries  put 
a quarter  of  a pound  of  Lifbon  fugar,  and  to  each  quarter  of  a 
pound  of  fugar  put  a quarter  of  a pint  of  water ; let  it  boil, 
then  put  in  your  goofeberries,  and  let  them  boil  foftly  two  or 
three  minutes,  then  pour  them  into  little  ftone  jars ; when  cold, 
cover  them  up,  and  k£ep  them  for  ufe ; they  make  fine  pies 
with  little  trouble.  You  may  prefs  them  through  a cullender; 
to  a quart  of  pulp  put  half  a pound  of  fine  Lifbon  fugar,  keep 
ftirring  over  the  fire  till  both  be  well  mixed  and  boiled,  and  pour 
it  into  a ftone  jar;  when  cold,  cover  it  with  white  paper,  and  it 
makes  very  pretty  tarts  or  puffs. 

K 

To  keep  Walnuis  all  the  Tear. 

Take  a large  jar,  a layer  of  fea-fand  at  the  bottom,  then  a 
layer  of  walnuts,  then  fand,  then  the  nuts,  and  fo  on  till  the  jar 
is  full  ; and  be  fure,they  do  not  touch  each  other  in  any  of  the 
layers.  When  you  would  ufe  them,  lay  them  in  warm  water 
for  an  hour,  fhift  the  water  as  it  cools  ; then  rub  them  dry,  and 
they  will  peel  well  and  eat  fweet.  Lemons  will  keep  thus 
covered  better  than  any  other  way. 

Another  Way  to  keep  Lemons. 

Take  the  fine  large  fruit  that  are  quite  found  and  good, 
and  take  a fine  packthread  about  a quarter  of  a yard  long,  run  it 
through  the  hard  nib  at  the  end  of  the  lemon  ; then  tie  the 
flringCtogether,  and  hang  it  on  a little  hook  in  an  airy  dry  place; 
fo  do  as  "many  as  you  pleafe  ; but  be  fure  they  do  not  touch  one 
another,  nor  any  thing  elfe,  but  hang  as  high  as  you  can.  Thus 
you  may  keep  pears,  &c.  only  tying  the  ftnng  to  the  ftalk. 

To  keep  White  EuHice,  Pear  Plums , or  Lam  fins,  is  c.  for  Tarts  or 

Pies. 

Gather  them  when  full  grown,  and  juft  as  they  begin  to 
turn.  Pick  all  the  largeft  our,  fave  about  two-thirds  of  the 
fiuit,  (he  (ther  third  put  as*  much  water  to  as  you  think,  will 
cover  the  reft.  Let  than  boil,  and  fkim  them  ; when  the  fruit 
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is  boiled  very  Toft,  then  ftrain  it  through  accarfe  hair  fieve  ; and 
to  every  quart  of  this  liquor  put  a pound  and  a half  of  fugar,  boil 
it,  and  fkim  it  very  well  ; then  throw  in  your  fruit,  juft  give 
them  a fcald  ; take  them  off  the  fire,  and  when  cold,  put  them 
into  bottles  with  wide  mouths ; pour  your  fyrup  over  them,  lay 
a piece  of  white  paper  over  them,  and  cover  them  with  oil.  Be 
fure  to  take  the  oil  well  off  when  you  ufe  them,  and  do  not  put 
them  in  larger  bottles  than  you  think  you  (hall  make  ufe  of  at 
a time,  becaufc  all  thefe  forts  of  fruits  fpoil  with  the  air. 

To  make  Sour  Crout. 

Take  your  fine  hard  white  cabbage,  cut  them  very  fmall* 
have  a tub  on  purpofe  with  the  head  out,  according  to  the  quan- 
tity you  intend  to  make  ; put  them  in  the  tub ; to  every  four  or 
five  cabbages  throw  in  a large  handful  of  fait ; when  you  have 
done  as  many  as  you  intend,  lay  a very  heavy  weight  on  them 
to  prefs  them  down  as  flat  as  ppflible,  throw  a cloth  on  them, 
and  lay  on  the  cover;  let  them-  (land  a month,  then  you  may 
begin  to  ufe  it.  It  will  keep  twelve  months ; but  be  fure  to 
keep  it  always  clofe  covered,  and  the  weight  on  it ; if  you  throw 
a few  carraway- feeds  pounded  fine  amongft  it,  they  give  it  a 
fine  flavour.  The  way  to  drefs  it  is  with  a fine  fat  piece  of 
beef  ftewed  together.  It  is  a difh  much  made  ufe  of  amongft 
the  Germans,  and  in  the  North  Countries,  where  the  froft  kills 
all  the  cabbages  ; therefore  they  preferve  them  in  this  manner 
before  the  froft  takes  them.  Cabbage-ftalks,  caulliflower- ftalks, 
and  artichoke-ftalks,  peeled,  and  cut  fine  down  in  the  fame  man- 
ner, are  very  good. 

To  raife  Mujhrcoms. 

Cover  an  old  hot-bed  three  or  four  inches  thick  with  fine 
garden  mould,  and  cover  that  three  or  four  inches  thick  with 
mouldy  long  muck,  of  a horfe  muck-hill,  or  old  rotten  ftubble ; 
when  the  bed  has  lain  fome  time  thus  prepared,  boil  any  mufh- 
rooms  that  are  not  fit  for  ufe,  in  water,  and  throw'  the  water  on 
your  prepared  bed  ; in  a day  or  two  after,  you  will  have  the 
belt  fmall  button  mufhrooms. 

To  make  Vinegar. 

To  every  gallon  of  water  put  a pound  of  coarfe  Lifbon  fu- 
gar, let  it  boil,  and  keep  fkimming  it  as  long  as  the  fcum  rtfts  ; 
then  pour  it  into  tubs,  and  when  it  is  as  cold  as  beer  to  work, 
toaft  a good  toaft,  and’rub  it  over  with  yeaft.  Let  it  work 
twenty-four  hours  ; then  have  ready  a vefiel  iron-hooped,  and 
well  painted,  fixed  in  a place  where  the  fun  has  full  power,  and 
fix  it  fo  as  not  to  have  any  occalion  to  move  it.  When  you 
draw  it  oft,  then  fill  your  ve’flels,  lay  a tile  on  the  bung  to  keep 
the  duft  out.  Make  it  in  March,  and  it  will  be  fit  to  ule  111 
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June  or  July.  Draw  it  off  into  little  ftone  bottles  the  latter 
end  of  June  or  beginning  of  July,  let  it  Hand  till  you  want  to 
ufe  it,  and  it  will  never  foul  any  more  ; but  when  you  go  to 
draw  it  off,  and  you  find  ic  is  not  four  enough,  let  it  ftand  a 
month  longer  before  you  draw  it  off.  For  pickles  to  go  abroad 
ufe  this  vinegar  alone ; but  in  England  you  will  be  obliged, 
when  you  pickle,  to  put  one  ha'.f  cold  fpring- water  to  it,  and 
then  it  will  be  full  four  with  this  vinegar.  You  need  not  boil  it, 
unlefs  you  pleafe,  for  almoft  any  fort  of  pickles  ; it  will  keep  them 
quite  good.  It  will  keep  walnuts  very  fine  without  boiling,  even 
to  go  to  the  Indies  ; but  then  do  not  puc  water  to  it.  For  green 
pickles,  you  may  pour  it  fcalding  hot  on  two  or  three  times.  All 
other  fort  of  pickles  you  need  not  boil  it.  Mufhrooms  only  wafh 
them  clean,  dry  them,  put  them  into  little  bottles,  with  a nutmeg 
juft  fcalded  in  vinegar,  and  diced  (whilft  it  is  hot)  very  thin, 
and  a few  blades  of  mace;  then  fill  up  the  bottle  with  the  cold 
vinegar  and  fpring- water,  pour  the  mutton  fat  tried  over  it, 
and  tie  a bladder  and  leather  over  the  top.  Thefe  mufhrooms 
will  not  be  fo  white,  but  as  finely  taffed  as  if  they  were  juft 
gathered  ; and  a fpoonfu)  of  this  pickle  will  give  fauce  a very 
fine  flavour.  White  walnuts,  fuckers,  and  onions,  and  all 
white  pickles,  do  in  the  fame  manner,  after  they  are  ready  for 
the  pickle. 


CHAP.  XXV. 

DISTILLING. 


To  di/lil  Walnut- Water . 

TAKE  a peck  of  fine  green  walnuts,  bruife  them  well  in  a 
large  mortar,  put  them  in  a pan,  with  a handful  of  baum 
brliifed,  put  two  quarts  of  good  French  brandy  to  them,  cover 
them  clofe,  and  let  them  lie  three  days  ; the  next  day  diflil 
them  in  cold  ftill  ; from  this  quantity  draw  three  quarts,  which 
you  may  do  in  a day. 


To  dijlil  Red  Rofe  Bads. 

Wet  your  rofes  in  fair  water  ; four  gallons  of  rofes  will  take 
near  two  gallons  of  water  ; then  ftill  them  in  a cold  ftill  ; take 
the  fame  ftilled  water,  and  put  into  it  as  many  frefh  rofes  as  it 
will  wet,  then  ftill  them  again. 

Mint,  baum,  parfley,  and  penny-royal  water,  diftil  the  fame 


way. 


Hew 


* 


\ 


I 
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made  plain  and  easy. 

\ 

Hew  to  ufe  this  Ordinary  Still. 

You  mud  lay  the  plate,  then  wood  allies  thic*c  at  the  bot- 
tom, then  the  iron  pan,  which  you  are  to  fill  with  your  walnuts 
and  liquor  ; then  put  on  the  head  of  the  ftill  ; make  a pretty 
brifk  fire  till  the  ffill  begins  to  drop,  then  flacken  it  fo  as 
juft  to  have  enough  to  keep  the  ftill  at  work.  Mind  to  keep 
a wet  cloth  all  over  the  head  of  the  ftill  all  the  time  it  is 
at  work,  and  always  obferve  not  to  1ft  the  ftill  work  longer 
than  the  liquor  is  good,  and  take  great  care  you  do  not  burn 
the  ftill ; and  thus  you  may  diftil  what  you  pleafe.  If  you 
draw  the  ftill  too  far  it  will  burn,  and  give  your  liquor  a bad 
tafte. 

To  jnake  Treacle-Water. 

Take  the  juice  of  green  walnuts,  four  pounds  of  rue,  car- 
duus,  marigold,  and  baum,  of  each  three  pounds,  roots  of 
butter-bur  half  a pound,  roots  of  burdock  one  pound,  angelica 
and  mafler-wort,  of  each  half  a pound,  leaves  of  fcordium  fix 
handfuls,  Venice  treacle  and  mithridate,  of  each  half  a pound, 
old  Canary  wine  two  pounds,  white  wine  vinegar  fix  pounds* 
juice  of  lemon  fix  pounds  ; and  diftil  this  in  an  alembic. 

To  dijlil  Treacle-Water  Lady  Monmouth's  Way. 

Take  three  ounces  of  hartfhorn,  fhaved  and  boiled  in  bo- 
rage-water, or  fuccory,  wood-forrel  or  refpice-water,  or  three 
pints  of  any  of  thefe  waters  boiled  to  a jelly  ; and  put  the  jelly 
and  hartfhorn  both  into  the  ftill,  and  add  a pint  more  of  thefe 
waters  when  you  put  it  into  the  ftill  ; take  the  roots  of  elecam- 
pane, gentian,  cyprefs  tuninfil,  of  each  an  ounce  ; blefled  rhiftle, 
called  carduus,  and  angelica,  of  each  an  ounce  ; forrel-roots 
two  ounces  j baum,  fweet-marjoram,  and  burnet,  of  each  half 
a handful;  lily-comvally  flowers,  borage,  buglofs,  rofemary, 
and  marigold-flowers,  of  each  two  ounces  ; citron-rinds,  car- 
duus-feeds,  and  citron-feeds,  alkermes  berries,  and  cochineal, 
each  of  thefe  an  ounce. 

Prepare  all  thefe  Simples  thus  : 

Gather  the  flowers  as  they  come  in  feafon,  and  put  them 
in  glaftcs  with  a large  mouth,  and  put  with  them  as  much  good 
fack  as  will  cover  them,  and  tie  up  the  glafl'es  clofe  with  blad- 
ders wet  in  the  fack,  with  a cork  and  leather  tied  upon  it  clofe, 
adding  more  flowers  and  fack  as  occafion  is ; and  when  one 
glafs  is  full,  take  another,  till  you  have  your  quantity  of  flowers 
to  diftil  ; put  cochineal  into  a pint  bottle,  with  half  a pint  of 
fack,  and  tie  it  up  clofe  with  a bladder  under  the  cork,  and  an- 
other on  the  top,  wet  with  fack,  tied  up  clofe  with  brown  thread; 
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*nd  then  cover  it  up  clofe  with  leather,  and  bury  it  (landing  up- 
right in  a bed  of  hot  horfe-dung  for  nine  or  ten  days  ; look  at 
it,  and  if  diflolvcd,  take  it  out  of  the  dung,  but  do  not  open  it 
till  you  diftil ; (lice  all  the  rofes,  beat  the  feeds  and  the  alkermes 
berries,  and  put  them  into  another  glafs ; amongfl  all,  put  no 
more  fack  than  needs ; and  when  you  intend  to  diftil,  take  a 
pound  of  the  bell  Venice  treacle  and  diffolve  it  in  fix  pints  of 
the  beft  white  wine,  and  three  of  red  rofe  water ; and  put  all 
the  ingredients  into  a bafon^and  ftir  them  all  together,  and  diftil 
them  in  a glafs  ftill,  balneum  Mariaej  open  not  the  ingredients' 
till  the  fame  day  you  diftil. 

To  make  Black  Cherry  Water. 

Take  fix  pounds  of  black  cherries  and  bruife  them  final!; 
then  put  to  them  the  tops  of  rofemary,  fweet  marjoram,  fpear- 
mint,  angelica,  baum,  marigold  flowers,  of  each  a handful, 
dried  violets  one  ounce,  anife-feeds  and  fweet  fennel  feeds,  of 
each  half  an  ounce  bruifed  ; cut  the  herbs  fmall,  mix  all  toge- 
ther, and  diftil  them  off  in  a cold  ftill. 

To  make  Uyflerical  Water. 

Take  betony,  roots  of  lovage,  feeds  of  wild  parfnips,  of  each 
two  ounces ; roots  of  fingle-piony  four  ounces,  of  mifletoe  of 
the  oak  three  ounces,  myrrh  a quarter  of  an  ounce,  caftor  half  an 
ounce;  beat  all  thefe  together,  and  add  to  them  a quarter  of  a 
pound  of  dried  millepedes  : pour  on  thefe,  three  quarts  of  mug- 
wort-water,  and  two  quarts  of  brandy  j let  them  ftand  in  a clofe 
veflel  eight  days,  then  diftil  it  in  a cold  ftill  palled  up.  You  may 
draw  nine  pints  of  water,  and  fweeten  it  to  your  tafte,  Mix  all 
together,  and  bottle  it  up. 


To  make  Plague-Water . 


Roots. 

Flowers. 

Seeds. 

Angelica, 

W ormwood, 

Hart’s  tongue, 

Dragon, 

Succory, 

Horehound, 

Maywort, 

Hyfop, 

Fennel, 

Mint, 

Agrimony, 

Melilot, 

Rue, 

Fennel, 

St.  John’s  wort. 

Carduus, 

Cowflips, 

Comfrey, 

Grigany, 

Poppies, 

Feverfew, 

Winter-favoury, 

Plaintain, 

Red  rofe  leaves. 

Broad  thyme. 

Setfoyl, 

W ood-forrel, 

Rofemary, 

Vocvain, 

Pellitory  of  the  wall, 

Pimpernell, 

Maidenhair, 

Heart’s  eafe, 

Sage, 

Motherwort, 

Centaury, 

Fumitory, 

Co  wage. 

Sea-drink,  a good  handful  of 

Coltsfoot, 

Golden- rod, 

each  ol  the  aforefaid  things* 

Scabeous, 
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Roots. 

Scabeous, 

Borrage, 

Saxafrage, 

Betony, 

Liverwort, 

Germander. 


Flowers.  Seeds. 

Gromwell,  Gentian-root, 

Dill.  Dock-root, 

Butterbur-ro.ot, 

Piony-root, 

Bay-berries, 

Juniper- berries,  of  each  of 
tbefe  a pound. 


One  ounce  of  nutmegs,  one  ounce  of  cloves,  and  half  aa  ounce 
of  mace ; pick  the  herbs  and  flowers,  and  Hired  them  a little. 
Cut  the  roots,  bruife  the  berries,  and  pound  the  fpices  fine  ; take 
a peck  of  green  walnuts  and  chop  them  fmall  ; mix  all  thefe 
together,  and  lay  them  to  flee p in  fack  lees,  or  any  white  win^: 
lees,  if  not  in  good  fpirits  ; but  wine  lees  are  beft.  Let  them 
lie  a week,  or  better  ; be  fure  to  flir  them  once  a day  with  a 
Hick,  and  keep  them  clofe  covered,  then  Hill  them  in  an  alem- 
bic with  a flow  fire,  and  take  care  your  Hill  does  not  burn. 
The  firft,  fecond,  and  third  running  is  good,  and  fome  of  the 
fourth.  Let  them  Hand  till  coid,  and  then  put  them  together. 


To  make  Surfeit- Water. 

You  muft  take  feurvy-grafs,  brook-lime,  water-crelLs,  Ro- 
man wormwood,  rue,  mint,  baum,  fage,  clivers,  of  each  one 
handful ; green  merery  two  handfuls  ; popp/es,  if  frefh  half  a 
peck,  if  dry  a quarter  of  a peck;  cochineal,  fix  pennyworth, 
faffron,  fix  pennyworth;  anife- feeds,  carraway- feeds,  coriander- 
feeds,  cardamom-feeds,  of  each  an  ounce  ; liquorice  two  ounces 
feraped,  figs  fplit  a pound,  raifins  of  the  fun  Honed  a pound* 
juniper-berries  an  ounce  bruifed,  nutmeg  an  ounce  beat,  mace 
an  ounce  bruifed,  fweet  fennel-feeds  an  ounre  bruifed,  a lew 
flowers  of  rofemary,  marigold  and  fage-flowers;  put  all  thefe 
into  a large  Hone-jar,  and  put  to  them  three  gallons  of  French 
brandy  ; cover  it  clofe,  and  let  it  Hand  near  the  fire  for  three 
weeks.  Stir  it  three  times  a week,  and  be  fure  to  keep  it  clofe 
flopped,  and  then  flrain  it  off;  bottle  your  liquor,  and  pour  on 
the  ingredients  a gallon  more  of  French  brandy.  Let  it  Hand  a 
week,  flirring  it  once  a day,  then  diflil  it  in  a cold  Hill,  and  this 
will  make  a fine  white  (urfeit-water.  You  may  make  this  water 
at  any  time  of  the  year,  if  you  live  at  London,  becaufe  the  in- 
gredients are  always  to  be  had  either  green  or  dry  ; but  it  is  the 
befl  made  in  fummer. 

To  make  Milk-Water. 

Take  two  good  handfuls  of  wormwood,  as  much  carduUs, 
as  much  rue,  four  handfuls  of  mint,  as  much  baum,  half  as 

much 
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much  angelica  ; cut  thefe  a little,  put  them  into  a cold  dill,  and 
put  to  them  three  quarts  of  milk.  Let  your  fire  be  quick  till 
your  dill  drops,  and  then  flacken  your  fire.  You  may  draw  off 
two  quarts.  The  firft  quart  will  keep  all  the  year. 

Another  Way. 

Take  the  herbs  agiimony,  endive,  fumitory,  baum,  eldei- 
flowers,  white-nettles,  water- creffes,  bank-crefles,  fage,  each 
three  handfuls;  eye-bright,  brook-lime,  and  celandine,  each 
two  handfuls;  the  rofes  of  yellow  dock,  red  madder,  fennel, 
borfe-radifh,  and  liquorice,  each  three  ounces;  raifins  ftoned, 
one  pound;  nutmegs  fliced,  Winter’s  bark,  turmerick,  galangal, 
each  two  drachms  ; carraway  and  fennel  feeds  three  ounces,  one 
gallon  of  milk.  Diftil  all  with  a gentle  fire  in  one  day.  You 
may  add  a handful  of  May  wormwood. 

The  Stag’s  Hart  Water. 

Take  baum  four  handfuls,  fweet- marjoram  one  handful, 
rofemary  flowers,  clove  giliflowers  dried,  dried  rofe-buds,  bo- 
rage flowers,  of  each  an  ounce  ; marigold  flowers  half  an  ounce, 
lemon-peel  two  ounces,  mace  and  cardamum,  of  each  thirty 
grains  ; of  cinnamon  fixty  grains,  or  yellow  and  white  fanders, 
of  each  a quarter  of  an  ounce,  (havings  of  hartdiorn,  an  ounce  ; 
take  nine  oranges,  and  put  in  the  peel,  then  cut  them  in  fmall 
pieces;  pour  upon  thefe  two  quarts  of  the  bed  Rhenifb,  or  the 
beft  white  wine  ; let  it  infufe  three  or  four  days,  being  very 
clofe  (topped  in  a cellar  or  cool  place  : if  it  infufe  nine  or  ten 
days,  it  is  the  better.  Take  a (tag’s  heart  and  cut  off  all  the 
fat,  and  cut  it  very  fmall,  and  pour  in  fo  much  Rhemfh  or 
white  wine  as  will  cover  it ; let  it  ltand  all  night  clofe  covered 
in  a cool  place  ; the  next  day  add  the  aforefaid  things  to  ir,  mix- 
ing it  very  well  together;  adding  to  it  a pint  of  the  bell  role- water, 
and  a pint  of  the  juice  of  celandine  : if  you  pleafe,  you  may  put  in 
ten  grains  of  faffron,  and  fo  put  it  in  a glafs  (till,  diftiUing  in 
water,  raifing  it  well  to  keep  in  the  (learn,  both  of  the  dill  and 
jeceiver. 

To  make  Angelica  Water. 

Take  eight  handfuls  of  the  leaves,  wa(h  and  cut  them,  and 
lay  them  on  a table  to  dry  ; when  they  are  dry,  put  them  into 
an  earthen  pot,  and  put  to  them  four  quarts  of  (bong  wine 
lees;  let  it  (lay  for  twenty- four  hours,  but  Air  it  twice  in  the 
time  ; then  put  it  into  a warm  dill  or  an  alembic,  and  draw  it 
off;  cover  your  bottles  with  a paper,  and  prick  holes  in  it ; 
let  it  dand  two  or  three  days,  then  mingle  it  all  together,  and 
fweeten  it ; and  when  it  is  fettled,  bottle  it  up  and  dop  it  clofe. 
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To  make  Cordial  Poppy  W iter . 

Take  two  gallons  of  very  good  brandy,  and  a peck  of  pop- 
pies, and  put  them  together  in  a wide-mouthed  glafs,  and  let 
them  ftand  forty-eight  hours,  and  then  drain  the  poppies  out; 
take  a pound  of  railins  of  t lie  fun,  done  them,  and  an  ounce  of 
coriander- feeds,  an  ounce  of  fwect-fennel  feeds,  and  an  ounce  of 
liquorice  diced,  bruife  them  all  together,  and  put  them  into  the 
brandy,  with  a pound  of  good  powder-fugar,  and  let  them  dand 
four  or  eight  weeks,  fhaking  it  every  day ; and  then  drain  it 
off",  and  bottle  it  clofe  up  for  ufe. 

[How  to  didil  Vinegar  is  in  the  Chapter  of  Pickles,] 


CHAP.  XXVI. 

Neceflary  DiretSlions  whereby  the  Reader  may  eafily 
attain  the  polite  and  ufeful  Art  of  Carving. 

To  cut  up  a Turkey. 

RAISE  the  leg,  open  the  joint,  but  be  fure  not  to  take  off 
the  leg;  lace  down  both  fides  of  the  bread,  and  open  the 
pinion  of  the  bread,  but  do  not  take  it  off;  raife  the  merry- 
thought between  the  bread-bone  and  the  top  ; raife  the  brawn, 
and  turn  it  outward  on  both  Tides,  but  be  careful  not  to  cut  it 
off,  nor  break  it  ; divide  the  w:ng  pinions  from  the  joint  next 
the  body,  and  dick  each  pinion  where  the  brawn  was  turned 
out  ; cut  off  the  fharp  end  of  the  pinion,  and  the  middle-piece 
will  fit  the  place  exadtly.  A budard,  capon,  or  pheafant,  is  cut 
up  in  the  fame  manner. 

To  rear  a Goofe. 

Cut  off  both  Lgs  in  the  manner  of  fhoulders  of  lamb  ; take 
off  the  beily-  piece  clofe  to  the  extremity  of  the  bread;  lace 
the  goofe  down  both  fides  of  the  bread,  about  half  an  inch  from 
the  fharp  bone  : divide  the  pinions  and  the  flcfh  fird  laced  with 
your  knife,  which  mud  be  raifed  from  the  bone,  and  taken  off 
with  the  pinion  from  the  body  ; then  cut  off  the  merry-thought, 
and  cut  another  flice  from  the  bread-bone,  quite  through  ; 
ladly,  turn  up  the  carcafe,  cutting  it  afunder,  the  back  above  the 
loin-bones. 

To  unbrace  a Mullard  or  Duck. 

First,  raife  the  pinions  and  legs,  but  cut  them  not  off; 
then  raife  the  meiry- thought  from  the  bread,  and  lace  it  down 
both  fides  with  your  knife. 
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To  unlace  a Coney, 

The  back  mud  be  turned  downward,  and  the  apron  divided 
from  the  belly;  this  done,  flip  in  your  knife  between  the  kid- 
neys, loofening  the  flefh  on  each  fide';  then  turn  the  belly,  cut 
the  back  crofs-ways  between  the  wings,  draw  your  knife  down 
both  fides  of  the  back-bone,  dividing  the  Tides  and  leg  from  the 
back,  Obferve  not  to  pull  the  leg  too  violently  from  the  bone 
when  you  open  the  fide,  but  with  great  exa£lnefs  Iky  open  the 
fides  from  the  (cut  to  the  fhoulder ; and  then  put  the  legs  to- 
gether. 

To  wing  a Partridge  or  Quails 

After  having  raifed  the  legs  and  wings,  ufe  fait  and 
powdeied  ginger  for  fauce. 

To  allay  a Pheafant  or  Teal. 

This  differs  in  rtothing  from  the  foregoing,  but  that  you 
muft  ufe  fait  only  fordauce. 

To  difmember  a Hern, 

Cut  off  the  legs,  lace  the  breaft  down  each  fide,  and  open 
the  breaft- pinion,  without  cutting  it  off ; raife  the  merry- 
thought between  the  breaft-bone  and  the  top  of  it  ; then  raife 
the  brawn,  turning  it  outward  on  both  Tides ; but  break  it  not, 
nor  cut  it  off;  fever  the  wing-pinion  from  the  joint  neareft  the 
body,  flicking  the  pinions  in  the  place  where  the  brawn  was ; 
remember  to  cut  off  the  (harp  end  of  the  pinion,  and  fupply  the 
place  with  the  middle-piece. 

In  this  manher  fome  people  cut  up  a capon  or  pheafant,  and 
Iikewifc  a bittern,  ufing  no  fauce  but  lalt. 

To  thigh  a IVoodcock. 

The  legs  and  wings  muft  be  raifed  in  the  manner  of  a fowl, 
only  open  the  head  for  the  brains.  And  fo  ypu  thigh  curlews, 
plover,  or  fnipe,  ufing  no  fauce  but  fait. 

To  difplay  a Crane, 

After  his  legs  are  unfolded,  cut  off  the  wings ; take  them 
up,  and  fauce  them  with  powdered  ginger,  vinegar,  fait,  and 
muftard. 

To  lift  a Swan. 

Slit  it  fairly  down  the  middle  of  the  breaft,  clean  through 
the  back,  from  the  neck  to  the  rump;  divide  it  in  two  parts, 
neither  breaking  nor  tearing  the  flefh  ; then  lay  the  halves  in  a 
charger,  the  flit  Tides  downwards;  throw  fait  upon  it,  and  fee 
it  again  on  the  table.  The  fauce  muft  be  chaldron  ferved  up  in 
faucers. 


CHAP. 
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CHAP.  XXVII. 

MISCELLANEOUS. 

Containing  many  ufeful  Medical  and  other  Fa-mil 7 

Receipts. 

A certain  Cure  for  the  Bite  of  a Mad  Dog. 

LET  the  patient  be  blooded  at  the  arm  nine  or  ten  ounces. 

Take  of  the  herb  called  in  Latin  lichen  cinereus  terrcflris, 
in  Englilh,  afh-coloured,  ground  liverwort,  cleaned,  dried,  and 
poyvde^red,  half  an  ounce."'  Of  black  pepper,  powdered,  two 
drachms.  Mix  thefe  well  together,  and  divide  the  powder  into 
four  dofes,  one  of  which  muft  be  taken  every  morning  faffing, 
for  four  mornings  fucceflively,  in  half  a pint  of  cow  s milk 
warm.  After  thefe  four  dofes  are  taken,  the  patient  muft  go 
into  the  cold  bath,  or  a cold  fpripg,  or  river  every  morning  fatt- 
ing for  a month.  He  muft  be  dipped  all  over,  but  not  to  flay 
in  (with  his  head  above  water)  longer  than  half  a minute,  if  the 
water  be  very  cold.  After  this  he  rpuft  go  in  three  times  a 
week  for  a fortnight  longer.  ^ 

N.  B. — The  lichen  is  a very  common  herb,  and  grows  ge- 
nerally in  fandy  and  barren  foils  all  over  England.  The  right 
time  to  gather  it  is  in  the  months  of  October  and  November. 
[D.  Mead.] 

Another  Cure  for  the  Bite  of  a Mad  Dog. 

For  the  bite  of  a mad  dog,  for  either  man  or  beaft,  take  fix 
onnces  of  rue  clean  picked  and  bruifed,  four  ounces  of  garlic 
peeled  and  bruifed,  four  ounces  of  Venice  treacle,  and  four 
ounces  of  filed  pewter,  orferaped  tin.  Boil  thefe  in  two  quarts 
of  the  beft  ale,  in  a pan  covered  clofe,  over  a gentle  fire,  for  the 
fpace  of  an  hour ; then  ftrain  the  ingredients  from  the  liquor. 
Give  eight  or  nine  fpoonfuls  of.it  warm  to  a man,  or  a woman, 
three  mornings  falling.  Eight  or  nine  fpoonfuls  is  fufficient  for 
the  ftrongeft  ; a lefier  quantity  to  thofe  ycxpnger,  or  of  a weaker 
conftitution,  as  you  may  judge  of  their  flrength.  Ten  or  twelve 
fpoonfuls  for  a horfe  or  a bullock;  three,  four,  or  five  to  a 
fheep,  hog,  or  dog.  This  muft  be  given  within  nine  days  after 
the  bite  : it  feldom  fails  in  man  or  beaft.  If  you  bind  fome  of 
the  ingredients  on  the  wound,  it  will  be  fo  much  the  better. 

Receipt  againjl  the  Plague. 

Take  of  rue,  fage,  mint,  r.ofemary,  wormwood,  and  la- 
vender, a handful  of  each  ; infufe  them  together  in  a gallon  of 
white  wine  vinegar,  put  the  whole  into  a Hone  pot,  clofely  co- 
vered up,  upon  warm  wood-alhcs  for  four  days,  alter  which 
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draw  off  (or  {train  through  fine  flannel)  the  liquid,  and  put  It 
into  bottles  well  corked  ; and  into  every  quart  bottle  put  a 
quarter  of  an  ounce  of  camphor : with  this  preparation  wa{h 
your  mouth,  and  rub  your  loins  and  your  temples  every  day  ; 
ihuff  a little  up  your  noftrils  when  you  go  into  the  air  and 
carry  about  you  a bit  of  fpunge  dipped  in  the  (amt,  in  order  to 
fmell  to  upon  all  occafions,  efpecially  when  you  are  near  any 
place  or  perfon  that  is  infe&ed.  They  write,  that  four  male- 
factors, (who  had  robbed  the  infefted  houfes,  and  murdered 
the  people  during  the  courfe  of  the  plague,)  owned,  when  they 
came  to  the  gallows,  that  they  had  preferved  themfelves  from 
the  contagion  by  ufing  the  above  medicine  only  : and  that  they 
went  the  whole  time  from  houfe  to  houfe  without  any  fear  of 
the  diftemper. 

To  make  a fine  Bitter. 

Take  an  ounce  of  the  fineft  Jefuit  powder,  half  a quarter 
ef  an  ounce  of  fnake-root  powder,  half  a quarter  of  an  ounce 
of  fait  of  wormwood,  half  a quarter  of  faffron,  half  a quarter 
of  cochineal;  put  it  into  a quart  of  the  beft  brandy,  and  let  it 
ftand  twenty-four  hours;  every  now  and  then  fhaking  the 
bottle. 

ForWConfumptioti ; an  approved  Receipt , by  a Lady  at  Paddington . 

Take  the  yolk  of  a new  laid  egg,  beat  it  up  well  with 
three  large  fpoonfuls  of  rofe  water;  mix  it  well  in  half  a pint 
of  new  milk  from  the  cow,  fweeten  it  well  with  firup  de  capil- 
laire,  and  grate  fome  nutmeg  in  it.  Drink  it  every  morning 
fading  for  a month,  and  refrain  from  fpirituous  liquors  of  any 
kind. 

N.  B.  Mr.  Powel,  who  kept  the  Crown,  a public  houfe  in 
Swallow-ftreet,  St.  James’s,  was  in  fo  deep  a decline  as  to  be 
fcarce  able  to  walk ; when  he  coughed,  the  phlegm  he  brought 
from  his  ftomach  was  green  and  yellow  ; and  he  was  given 
over  by  his  phyfician,  who,  as  the  laft  refource,  advifed  him 
to  go  into  the  country  to  try  what  the  air  would  do.  He  hap- 
pily went  to  lodge  at  Paddington  : the  woman  of  the  houfe  un- 
demanding his  condition,  recollected  that  an  old  lady,  who 
had  lodged  in  the  fame  houfe,  had  left  a book  with  a collection 
of  receipts  in  it  for  various  diforders,  inftantly  fetched  it,  and 
found  the  foregoing,  which  he  having  ftriCtly  followed,  found 
himfelf  much  better  in  a fortnight;  and,  by  continuing  the 
fame,  in  lefs  than  a month  he  began  to  have  an  appetite,  and 
with  the  bleffmg  of  God,  in  a (hort  time,  by  degrees  he  reco- 
vered his  health,  to  the  aftoniftiment  and  furprife  of  all  who 
knew  him,  and  declared  to  me  he  was  as  well  and  hearty  as 
ever  he  was  in  his  life,  and  did  not  fctuple  to  tell  every  perfon 
the  means  and  method  of  his  recovery. 

N.  B.  This  receipt  I had  from  his  own  mouth. 

To 
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To  flop  a violent  Purging,  or  the  Flux. 

Take  a third  part  of  a gill  of  the  very  befl:  double  dift tiled 
cnife-feeds  ; grate  a third  part  of  a large  nutmeg  into  it.  ' To 
be  taken  the  fame  quantity  an  hour  after  breakfaft,  one  hour 
after  dinner,  and,  if  occafion,  an  hour  before  going  to  bed. 
Probatum  ejl.  * 

For  Obftrutliom  in  Females. 

Succotorine  aloes,  one  ounce;  cardamum-feed,  a quarter 
of  an  ounce;  fnake  root,  a quarter  of  an  ounce;  gum-myrrh, 
a quarter  of  an  ounce;  falfron,  a quarter  of  an  ounce;  cochi- 
neal, two  fcruples  ; zedoary,  two  lcruples ; rhubarb,  two  feru- 
ples  : let  thefe  drugs  be  well  beaten  in  a mortar,  and  put  them 
into  a large  bottle,  add  thereto  a pint  and  a half  of  mountain 
wine;  place  it  near  the  fire  for  the  fpace  of  three  days  and 
nights,  fhaking  it  often.  Let  the  patient  take  a fmall  tea-cup- 
full  twice  a week  in  the  morning,  an  'hour  before  rifing. 

Another  for  Objlruclions. 

Three  pennyworth  of  alkermes,  two  pennyworth  of  Ve- 
nice treacle,  and  a quarter  of  an  ounce  of  fpermaceti;  to  be 
made  into  four  bolufes,  on*  to  be  taken  every  evening  going  to 
bed.  ^ 

Half  a pint  of  pennyroyal- water,  a quarter  of  a pint  of^- 
fleric- water,  and  a quarter  of  a pint  of  pepper-mint* water ; to 
be  taken  every  morning  and  evening,  a tea-cup  full. 

For  a Hoarfenefs. 

Two  ounces  of  pennyroyal-water,  the  yolk  of  a new  laid 
ffgg  beaten,  thirty  drops  of  cochineal,  twenty  drops  of  oil  of 
anife  feed,  mixed  well  and  fweetened  with  white  fugar  candy. 
A large  fpoonful  to  be  taken  night  arid  morning. 

Lozenges  for  the  Heart-burn. 

Take  one. pound  of  chalk,  beat  it  to  a powder  in  a mortar, 
with  one  pound  and  a half  of  white  loaf-fugar,  and  one  ounce 
of  bole-ammoniac  ; mix  them  well  together,  and  put  in  fome- 
thing  to  moiften  tnem,  to  make  it  of  a proper  confiftency  or 
pafte;  make  them  into  fmall  lozenges,  and  let  them  lie  in 
a band-box  on  the  top  of  an  oven  a week  or  more  to  dry, 
fhaking  the  box  fometimes.  1 

Lozenges  for  a Cold. 

Take  two  pounds  of  common  white  loaf-fugar,  beat  it  well 
in  a mortar,  diflolve  fix  ounces  of  Spanifb  liquorice  in  a little 
warm  water  $ one  ounce  of  gum-arabic  diflolved  likewife;  add 
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thereto  a little  oil  of  anife-feed  ; mix  them  well  to  a proper 
c.onfil'.encv,  and  cut  them  into  fmail  lozenge.-;  let  them  lie. in 
a ba  d box  on  the  top  of  an  oven  a confiderable  time  to  dry, 
{hiking  the  box  fometitncs. 

The  genuine  P.eceipt  to  make  Turlington*!  Balfam. 

Balsam  of  Peru,  one  ourne;  beft  ltorax,  two  ounces; 
benjamin,  impregnated  with  fweet  almonds,  three  ounces ; 
aloes  Succotorine,  myrrh  ele£t,  pureft  frankincenfe,  roots  of 
angelica,  flowers  of  St.  John’s  wort,  of  each  of  thefe  half  an 
oence;  beat  the  drugs  well  in  a mortar,  and  put  them  into  a 
la'ge  glafs  bottle;  add  thereto  a pint,  or  rather  more,  of  the 
beft  fpirits  of  wflne,  and  let  the  bottle  ftand  by  the  kitchen  fire, 
or  in  the  chimney-corner,  two  days  and  two  nights;  then  de- 
cant it  off  in  fmail  bottles  for  ufe,  and  let  them  be  well  corked 
and  fealed. 

N.  R.  The  fame  quantity  of  fpirits  of  wine  poured  on  the 
ingredients,  letting  them  ftand  by  the  fire,  or  in  fome  warm 
place  for  the  fpace  of  fix  days  and  nights,  will  ferve  for  com- 
mon ufe;  pour  oft'  the  fame  in  fmail  bottles,  and  let  them  be 
well  corked  and  fealed. 

J*  How  to  keep  clear  from  Bugs. 

iust  take  out  of  your  room  all  filver  and  gold  lace,  then 
fet  the  chairs  about  the  room,  fhut  up  your  windows  and  doors, 
tack  a blanket  over  each  window,  and  before  the  chimney,  and 
over  the  doors  of  the  room,  fet  open  all  clofets  and  cupboard 
doors,  all  your  drawers  and  boxes,  hang  the  reft  of  your  bed- 
ding ori  the  chair- backs,  lay  the  feather-bed  on  a table,  then 
let  a large  broad  earthen  pan  in  the  middle  of  the  room,  and  in 
that  fet  a chafing  difh  that  ftands  on  feet,  full  of  charcoal  well 
lighted  ; if  your  room  is  very  bad,  a pound  of  rolled  brimftone; 
if  only  a few,  half  a pound  ; lay  it  on  the  charcoal,  and  get 
out  of  the  room  as  quick  2s  poflibly  you  can,  or  it  will  take 
away  your  breath  : (hut  your  door  clofe,  with  the  blanket  over 
ir,  and  be  fure  to  fet  it  fo  as  nothing  can  catch  fire ; if  you 
have  any  India  pepper,  throw  it  in  with  the  brimftone.  . \ou 
muft  take  great  care  to  have  the  door  open  whilft  you  lay  in  the 
brimftone,  that  you  may  get  cut  as  foon  as  poflible.  Do  not 
open  the  door  under  fix  hours,  and  then  you  muft  be  very  care- 
ful how  you  go  in  to  open  the  windows:  then  brufti  and  fweep  your 
room  veiy  clean  ; wafli  it  well  with  boiling  lee,  or  boiling  water 
with  a little  unflacked  lime  in  it  ; get  a pint  of  (pints  of  wine, 
a pint  of  fpirits  of  turpentine,  and  an  ounce  of  camphire,  (hake 
all  well  together,  and  with  a bunch  of  feathers  vvafh  your  bed  - 
ftead  very  well,  and  fprinkle  the  reft  over  the  icather-bcd  and 
about  the  room. 
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If  you  find  great  fwarms  about  the  room,  and  fome  not  dead, 
do  this  over  again,  and  you  will  be  quite  clear.  Every  fpring 
and  fall  wafh  your  bedllead  with  half  a pint,  and  you  will  never 
have  a bug;  but  if  you  find  any  come  in  with  new  goods  or 
boxes,  & c.  only  wafh  your  bedftead,  and  fprinkle  all  over 
your  bedding  and  bed,  and  you  will  be  clear ; but  be  fure  to  do  it 
as  fbon  as  you  find  one.  If  your  room  is  very  bad,  it  will  be 
well  to  paint  the  room  after  the  brimftone  is  burnt  in  it. 

This  never  fails,  if  rightly  done. 

An  effcElual  Way  to.  clear  your  Bedftead  of  Bugs. 

Take  quickfilver  and  mix  it  well  in  a mortar  with  the 
white  of  an  egg  tHl  the  quickfilver  is  all  well  mixed,  and  there 
are  no  bubbles;  then  beat  up  fome  white  of  an  egg  very  fine, 
and  mix  with  the  quickfilver  till  it  is  like  a fine  ointment, 
then  with  a feather  anoint  the  bedftead  all  over  in  every  creek 
and  corner,  and  about  the  lacing  and  binding,  where  you  think 
there  is  any.  Do  this  two  or  three  times : it  is  a certain  cure, 
and  will  not  fpoil  any  thing. 

Directions  to  the  Housemaid, 

Always  when  you  fweep  a room,  throw  a little  wet  fand 
all  over  it,  and  that  will  gather  up  all  the  flew  and  duft,  .pre- 
vent it  from  rifing,  clean  the  boards,  and  fave  the  bedding, 
pidures,  and  all  other  furniture  from  duft  or  dirt. 

How  to  make  Yelloiv  Varnijh. 

Take  a quart  of  fpirit  of  wine,  and  put  to  it  eight  ounces 
of  fandarach,  fhake  it  half  an  hour ; next  day  it  will  be  fit  for 
ufe,  but  ft  rain  it  firft : take  lamp-black,  and  put  in  your  var- 
nifh  about  the  thicknefs  of  a pancake;  mix  it  well,  but  ftir  it 
not  too  fall;  then  do  it  eight  times  over,  and  let  it  ftand  ftill 
the  next  day ; then  take  fome  burnt  ivory,  and  oil  of  turpen- 
tine as  fine  as  butter;  then  mix  it  with  fome  of  your  varnilh, 
till  you  have  varnifhed  it  fit  for  poliftiing;  then  polifh  it  with 
tripoly  in  fine  flour ; then  lay  it  on  the  wood  fmooth,  with  one 
of  the  brufhes,  then  let  it  dry,  and  do  it  fo  eight  times  at  the 
leaft;  when  it  is  very  dry,  lay  on  your  varnifli  that  is  mixed, 
and  when  it  is  dry,  polifh  it  with  a wet  cloth  dipped  in  tripoly, 
and  rub  it  as  hard  as  you  would  do  platters* 

How  to  make  a pretty  VarnlJ). ) to  colour  little  Bajkets , Bowls,  or 
any  Board  where  nothing  hot  is  Jet  on. 

Take  either  red,  black,  or  white  wax,  which  colour  you 
want  to  make;  to  every  two  ounces  of  fealing-wax  one  ounce 
of  fpirit  of  wine,  pound  the  wax  fine,  then  fife  it  through  a fine 
lawn  fieve  till  you  have  iftade  it  extremely  fine;  put  it  into  a 
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large  phial  with  the  fpirits  of  wine,  (hake  it,  let  it  ftand  within 
the  air  of  the  fire  forty-eight  hours,  fhaking  it  often  ; then  with 
a little  hrufli  rul>  your  bafkets  all  over  with  it;  let  it  dry,  and 
do  it  ovei  a iccond  time,  and  it  makes  them  look  very  pretty* 

How  to  clean  Gold  and  Silver  Lace. 

Take  alabafler  finely  beaten  and  fearced,  and  put  it  into  an 
earthen  pipkin,  and  fet  it  upon  a chafing-difli  of  coals,  and  let 
it  boil  for  fome  time,  ftirring  it  often  with  a flick  firft ; when 
it  begins  to  boil,  it  will  be  very  heavy  ; when  it  is  enough,  von 
will  find  it  in  the  flirring  very  light  ; then  take  it  off  the  fire, 
lay  your  lace  upon  a piece  of  flannel,  and  ftrew  your  powder 
upon  it ; knock  it  well  in  with  a hard  cloth  brufh  ; when  you 
think  it  is  enough,  brufh  the  powder  out  with  a clean  brufh. 

To  clean  White  Sattins,  Flowered  Silks  with  Gold  and  Silver  in 

them. 

Take  ftale  bread  crumbled  very  fine,  mixed  with  powder- 
blue,  rub  it  very  well  over  the  filk  or  fattin  ; then  {hake  it  well, 
and  with  clean  foft  cloths  duft  it  well:  if  any  gold  or  filver 
flowers,  afterwards  take  a pieceoof  crimfon  in  grain  velvet,  and 
rub  the  flowers  with  it. 

To  keep  Arms,  Iron , or  Steel , 'from  rujling. 

Take  the  filings  of  lead,  or  duft  of  lead,  finely  beaten  in 
an  iron  mortar,  putting  to  it  oil  of  fpike,  which  will  make  the 
iron  fmell  well;  and  if  you  oil  your  arms,  or  any  thing  that  is 
made  of  iron  or  fteel,  you  may  keep  them  in  moift  airs  from 
rufting. 

To  take  Iron-molds  out  of  Linen. 

Take  forrel,  bruife  it  well  in  a mortar,  fqueeze  it  through 
a cloth,  bottle  it,  and  keep  it  for  ufe  : take  a little  of  the  above 
juice,  in  a filver  or  tin  fauce-pan,  boil  it  over  a lamp;  as  it 
boils  dip  in  the  iron -mold,  do  not  rub  it,  but  only  fqueeze  it; 
as  foon  as  the  ir'on-mold  is  out,  throw  it  into  cold  water. 

To  take  Iron-molds  out  of  Linen , and  Greafe  out  of  Woollen  or 
Silk. — One  Shilling  a Bottle. 

Take  four  ounces  of  fpirits  of  turpentine,  and  one  ounce 
of  e hence  of  lemon  ; mix  them  well  together,  and  put  it  into 
bottles  for  ufe. 

To  prevent  the  Infeftion  among  Horned  Cattle. 

Make  an  iflbe  in  the  dewlap,  nut  in  a peg  of  black  helle- 
bore, and  rub  all  live  vents  both  behind  and  before  with  tar. 
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ADVERTISEMENT. 

*Tp  H E following  Collection  of  approved  Receipts 
in  Perfumery  has  been  added  to  this  Edition 
of  the  Art  of  Cookery,  in  order  to  render  the  Work 
of  more  extenfive  Utility  than  the  former;  and  which, 
it  is  prelumed,  will  be  confidered  by  the  Reader  as  a 
x valuable  Acquifition. 
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To  make  Red , Light , or  Purple  Wefo  Balls. 

ET  fome  white  foap,  beat  it  in  a mortar ; then  put  it  into 


a pan,  and  cover  it  down  clofe;  let  the  fame  be  put  into 
a copper,  fo  that  the  water  does  not  come  to  the  t-op  of  the 
pan;  then  cover  your  copper  as  clofe  as  you  can,  to  flop  the 
fteam  ; make  the  water  boil  fome  time  ; take  the  pan  out,  and 
beat  it  well  with  a wooden  ftirrer  til!  it  is  ail  melted  with  the 
heat  of  the  water;  then  pour  it  out  into  drops,  and  cut  them 
into  fquare  pieces  as  fmali  as  a walnut ; let  it  lie  three  da;. s on 
an  oven  in  a band-box;  afterwards  put  them  into  a pan,  and 
damp  them  with  rofe- water,  mafh  it  well  with  your  hands,  and 
mould  them  according  to  your  fancy,  viz.  fqueeze  them  as 
hard  and  as  clofe  as  you  poflibly  can  ; make  them  very  round, 
2nd  put  them  into  a band-box  or  a fieve  two  or  three  days; 
then  fcrape  them  a little  with  a wafh-ball  fcraper  (which  are 
made  for  that  purpofe),  and  let  them  lie  eight  or  nine  diys; 
afterwards  fcrape  them  very  fmooth  and  to  your  mind. 

N.  B.  If  you  would  have  them  red,  when  you  hrft  mafii 
them,  put  in  a little  vermilion;  if  light,  fome  hair-powder  ; 
and  if  purple,  fome  rote- pink. 

To  make  Blue , Red,  or  Purple  TVaJh-Balh , or  to  marble  Ditto. 

Get  fome  vfrhite  foap  and  cut  it  into  fquare  pieces  about  the 
bignefs  of  dice ; let  it  lie  in  a band-b  >x  or  a fieve  on  the  top  of 
an  oven  to  dry  ; beat  it  in  a mortar  to  a powder,  and  put  it  into 
a pan;  damp  it  with  rofe- water,  mix  it  well  with  y >ur  hands, 
put  in  fome  hair- powder  to  make  it  tlift;  then  fcent  it  with  oil 
of  thyme,  and  oil  of,  carraways. 

If  you  would  have  them  blue,  .put  in  fome  powder  blue;  if 
red,  fome  vermilion;  if  purple,  fome  rofe-pink;  mix  them 
well  together  with  your  hands,  and  fqueeze  them  as  clofe  as 
poffible ; make  them  very  round,  of  a fize  agreeable  to  your 
mind;  put  them  into  a fieve  two  or  three  days;  then  fcrape 
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them  a little  with  a wafh-ball  fcraper,  and  let  them,  lie  in  the 
fieve  eight  or  nine  days;  afterwards  fcrape  them  very  fmooth, 
and  agreeable  to  your  mind. 

If  you  would  have  them  marbled,  after  being  fcented  with 
oil  of  thyme  and  oil  of  carraways  (as  in  the  firft  procefs),  cut 
them  into  pieces,  about  as  much  as  will  make  a ball  each, 
make  it  into  a flat  fquare  piece,  then  take  a very  thin  knife, 
and  dip  it  into  the  powder-blue,  vermilioh,  or  rofe  pink,  (ac- 
cording to  the  colour  you  would  fancy,)  and  chop  it  in  accord- 
ing to  your  mind;  double  it  up,  make  it  into  a hard  and 
round  ball,  and  ufe  the  fame  procefs  as  beforementioned. 

White  Almond  Wajh  Bulls. 

Take  fome  white  foap  and  flice  it  thin,  put  it  into  a band- 
box  on  the  top  of  an  oven  to  dry,  three  weeks  or  more;  when 
it  is  dry,  beat  it  in  a mortar  till  it  is  a powder  ; to  every  four 
ounces  of  foap  add  one  ounce  of  hair-powder,  half  an  ounce  of 
white-lead  ; put  them  into  a pan,  and  damp  them  with  rofe- 
water  to  make  it  of  a proper  confiftcncy  ; make  th-m  into  balls 
as  hard  and  clofe  as  poffible,  fcrape  them  with  a ball-fcraper ■. 
and  ufe  the  fame  procefs  as  beforementioned,  letting  them  lie 
three  weeks  in  a fieve  to  dry;  then  finifh  them  with  a bail- 
fcraper  to  your  mind. 

Brown  Almond  Wafh-  Balls. 

Take  fome  common  brown  hard  foap,  flice  it  thin,  and 
put  it  into  a band-box  on  the  top  of  an  oven  to  dry,  for  the 
fpace  of  three  weeks,  or  more;  when  quite  dry,  beat  ir  in  a 
mortar  to  a powder ; to  every  three  ounces  of  foap  add  one 
ounce  of  brown  almond-powder  ; put  it  in  a mortar,  and  damp 
it  with  rofe-water,  to  make  it  of-  a proper  confiflency  ; beat  it 
very  well,  then  make  them  into  balls  according  to  a procefs 
before-mentioned,  letting  them  lie  three  weeks  in  a fieve  to  dry; 
then  finilh  them  with  a ball- fcraper,  agreeable  to  your  mind. 

• / Windfor  Soap. — Two  Jhiliings  per  Pound. 

Get  fome  of  the  whiteft  foap,  (have  it  into  thin  dices  ; 
melt  it  in  a flew-pao  over  a flow  fire,  and  feent  it  very  ftrong 
with  oil  of  carraways ; pour  it  into  a drawer  made  for  that  pur- 
pofe ; let  it  (rand  three  days  or  more,  and  cyt  it  into  fquare 
pieces  to  your  fancy. 

To  snake  Lip  Salve. 

Take  half  a pound  of  hog’s  lard,  put  it  into  a pan,  with 
one  ounce  and  a half  of  virgin-wax  ; let  it  hand  on  a flow  fire 
till  it  is  melted  ; then  take  a fmall  tin-pot,  and  fill  it  with  water, 

and  put  therein  fome  alkanec-root  j let  it  boil  till  it  is  of  a hoe 

red 
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red  colour;  then  drain  feme  of  it,  and  mix  it  with  the  ingredi- 
ents according  to  your  fancy,  and  feent  it  with  efience  of  lemon; 
pour  it  into  (mall  boxes,  and  fmooth  the  top  with  your  finger. 

jV.  B. — You  may  pour  a little  out  firft,  to  fee  if  it  is  of  a 
proper  colour  to  your  lancy. 

To  make  White  Lip  Salve , and  for  chopped  Hands  arid  Face. — 
Six  Shi'hnzs  and  Threepence  per  Pot . 

Melt  feme  fpermaceti  in  Iweet  oil  ; add  thereto  a fmall 
bit  of  white  wax  ; when  it  is  melted,  put  in  a fmall  quantity 
of  white  fugar-candy,  and  ftir  it  well  therein  ; then  pour  it  into 
pots  for  ufe. 

French  Rouge.'— Five  Shillings  per  Pot. 

Take  fome  carmine,  and  mix  it  with  hair-powder  to  make 
it  as  pale  as  you  pleafe,  according  to  your  fancy. 

Opiate  for  the  Teeth. — Two  Shillings  and  Sixpence  per  Pot. 

TAKt  one  pound  of  honey,  let  it  be  very  well  boiled  and 
fkimmed,  a quarter  of  a pound  of  bole-ammoniac,  one  ounce 
of  dragon’s- blood,  one  ounce  of  oil  of  fweet  almonds,  half  ail 
ounce  of  oil  of  cloves,  eight  drops  of  efience  of  bergamot,  one 
gill  of  honey- water;  mix  all  well  together,  and  pour  it  intp 
pots  for  ufe. 

Delefcot's  Opiate. 

Half  an  ounce  of  bole-ammoniac,  one  ounce  of  powder  of 
myrrh,  one  ounce  of  dragon’s-blood,  half  an  ounce  of  orrice- 
root,  half  an  ounce  of  roch-alum,  half  an  ounce  of  ground  gin- 
ger, two  ounces  of  honey  ; mix  all  we.l  together,  and  put  it  in 
pots  for  ufe. 

Tooth-Powder  .—One  Shilling  per  Bottle. 

Burn  fome  roch-alum,  and  beat  it  in  a mortar,  fift  it  fine; 
then  take  fome  rofe-pink,  and  mix  them  well  together  to  make 
it  of  a pale  red  colour;  add  thereto  a little  powder  of  myrrh, 
and  put  it  into  bottles  for  ufe. 

To  make  Shaving- Oil. — One  Shilling  per  Bottle. 

Dissolve  a quantity  of  oil-foap,  cut  it  into  thin  flices,  in 
fpirits  of  wine;  let  it  ftand  a week,  then  put  in  as  much  foft- 
foap  till  the  liquor  becomes  of  a clammy  fubftance ; feent  as 
you  pleafe,  arjd  bottle  it  for  ufe. 

To  make  Shaving-Powder. 

Take  fome  white-foap,  and  (have  it  in  very  thin  fiices  ; let 
it  be  well  dried  on  the  top  of  an  oven  in  a band  box ; beat  it  in 

a mortar 
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a mortar  till  it  is  very  fine,  fift  it  through  a fine  fieve,  and  feeni 
it  as  you  pleafe. 

Soap  to  fill  Sbav'uig-Boxis. 

Take  fome  of  the  whiteft  foap,  beat  it  in  a mortar,  and 
feent  it  with  oil  of  carraways,  make  it  flit ; then  chop  in  fome 
vermilion,  or  powder  blue,  to  marble  it,  with  a very  thin  knife 
dipt  in  the  fame;  double  it  up,  and  fqueeze  it  hard  into  the 
boxes ; then  ferape  it  fmootb  with  a knife. 

IV ajh  for  the  Face. 

Take  one  quart  of  milk,  a quarter  of  a pound  of  falt-pejre 
beaten  to  a powder  ; put  in  two  pennyworth  of  oil  of  anife-feed, 
one  pennyworth  of  oil  of  cloves,  about  four  thimbles  full  of  the 
beft  white  wine  vinegar;  put  it  into  a bottle,  and  let  itftand  in 
fand  half-way  up,  in  the  fun,  or  in  fome  warm  place  for  a fort- 
night without  the  cork  ; afterwards  cork  and  feal  it  up. 

4 

How  to  make  Almond  Milk  for  a Wajh. 

Take  five  ounces  of  bitter  almonds,  blanch  them  and  beat 
them  in  a marble  mortar  very  fine  ; you  may  put  in  a fpoonful 
of  fack  when  you  beat  them;  then  take  the  whites  of  three 
new-laid  eggs,  three  pints  of  fpring-water,  and  one  pint  of  fack. 
Mix  them  all  very  well  together;  then  ftrain  it  through  a fine 
cloth,  and  put  it  into  a bottle,  and  keep  it  for  ufe.  You  may 
put  in  lemon,  or  powder  of  pearl,  when  you  make  ufe  of  it. 

An  approved  Method  praSlifed  by  Mrs.  Dukely , the  Queen's  Tire- 
IVoman , to  preferve  Hair,  and  make  it  grow  thick. 

Take  one  quart  of  white  wine,  put  in  one  handful  of  rofe- 
mary  flowers,  half  a pound  of  honey,  diftil  them  together ; then 
add  a quarter  of  a pint  of  oil  of  iweet  almonds,  {hake  it  very 
well  together,  put  a little  of  it  into  a cup,  warm  it  blood-warm, 
rub  it  well  on  your  head,  and  comb  it  dry. 

A Stick  to  take  Hair  cut. 

Take  two  ounces  and  a half  of  rofin,  and  one  ounce  of 
bees-wax;  melt  them  together,  and  make  them  into  flicks  for 
ufe. 

Liquid  for  the  Hair. — Two  Shillings  a Quarter  of  a Pint. 

To  three  quarts  of  fweet-oil,  put  a quarter  of  p pound  of  al- 
kanet-root,  cut  in  fmall  pieces  ; let  it  be  boiled  fome  time  over 
a fleam  ; add  thereto  three  ounces  of  oil  of  jeflamine,  and  one 
ounce  of  oil  of  lavender;  ftrain  it  through  a coarfe  cloth,  but 
do  not  fqueeze  it. 


RECEIPTS  FOR  PERFUMERY,  &c.  39J 

To  make  IV bite  Almond-  Pajle. 

Take  one  pound  of  bitter-almonds,  blanch  and  beat  them 
very  fine  in  a mortar  ; put  in  the  whites  of  four  eggs,  one  ounce^. 
of  French  white  of  Truis;  add  feme  rofe-  water  and  fpirits  of 
wine,  a little  at  a time,  until  it  is  of  a conliftency  for  pafte. 

To  make  Brown  Almond-Pafte. 

Take  one  pounc  of  bitter-almonds  ; beat  them  well  in  a 
mortar;  add  to  them  one  pound  of  raifins  of  the  fun  (toned; 
beat  and  mix  them  very  wel^  together,  and  put  in  a little 
brandy. 

Sweet-Jeented  Bags  to  lay  with  Linen  — At  one  Shilling  and  Sixpence , 
Two  Shillings  and  Sixpence , & c.  & c.  &c.  each  Bag. 

Eight  ounces  of  coriander  feeds,  eight  ounces  of  fweet 
orrice-root,  eight  ounces  of  damafk-rofe  leaves,  eight  ounces 
of  calamus-aromaticus,  one  ounce  of  mace,  one  ounce  of  cin- 
namon, half  an  ounce  of  cloves,  four  drachms  of  mufle  powder, 
two  drachms  of  white  loaf-fugar,  three  ounces  of  lavender-flow- 
ers, and  fome  Roduam  wood,  beat  them  well  together,  and  few 
them  up  in  fmall  filk  bags. 

Orange - Butter. 

Melt  a fmall  quantity  of  fpermaceti  in  fweet-oil,  and  put 
in  a little  fine  Dutch  pink  to  colour  it;  then  add  a little  oil 
of  orange  to  feent  it;  and  laflly,  while  it  is  very  hot,  put  in 
fome  fpirits  of  wine  to  curdle  ir. 

••  i . '■  r 

Lemon-Butter. 

Is  made  the  fame  as  orange  bu-tter,  only  put  in  no  Dutch 
pink,  and  feent  it  with  eflence  of  lemons,  inftead  of  oil  of 
orange. 

Marcchalle  Powder.  Sixteen  Shillings  per  Pound. 

One  ounce  of  cloves,  one  ounce  of  mace,  one  ounce  of  cin- 
namon, beat  them  very  well  to  a fine  powder,  add  to  them  four 
pounds  of  hair-powder,  and  half  a pound  of  Spanifh  burnt 
amber  beaten  very  fine,  a quarter  of  *an  ounce  of  oil  of  lavender, 
half  an  ounce  of  oil  of  thyme,  a quarter  of  an  ounce  of  eflence 
of  amber,  five  drops  of  oil  of  laurel,  a quarter  of  an  ounce  of 
oil  of  faflafras;  mix  them  all  well  together. 

Virgins  Ad  ilk. — Two  Shillings  per  Bottle. 

Put  one  ounce  of  tintture  of  benjamin  into  a pint  of  cold 
water  : mix  it  well,  and  let  it  ftand  one  day  ; then  run  it 
through  a flannel- bag  with  fome  tow  in  it;  put  it  in  bottles  for 
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Honey-Water, — One  Shilling  per  Bottle. 

One  quart  of  re&ified  fpirits  of  wine,  two  drachms  of  tinc- 
ture of  ambergreafe,  two  drachpis  of  tin&ure  of  mufk,  half  a 
pint  of  water  ; filter  it  according  to  your  fancy,  and  put  it  into 
fmall  bottles. 

Pearl-Water. 

Mix  pearl-powder  with  honey  and  lavender-water ; and  then 
the  pearl-powder  will  never  be  difcoloured. 

Milk  Fluck  Water. 

One  quart  of  fpirits  of  wine,  half  an  ounce  of  oil  of  cloves, 
one  drachm  of  efience  of  lemons,  fifteen  drops  of  oil  of  Rho- 
dium, a little  cochineal  in  powder,  to  colour  it  of  a fine  pink  ; 
let  it  ftand  one  day,  then  filter  it,  but  v/ith  no  water. 

Beautifying-  Water , 

Ts  balfamum  cofmeticum  put  into  a fmall  quantity  of  elder- 
' flower  water. 

Mifs  in  her  Teens. 

One  quart  of  fpirits  of  wine  ; efience  of  bergamot,  one 
ounce  ; oil  of  Rhodium,  two  drachms ; tin&ure  of  mufk,  half  a 
drachm,  and  half  a pint  of  water;  mix  them  well  together,  and 
put  them  into  bottles  for  ufe. 

Lady  Li /ley's  Ball. 

Take  twelve  ounces  of  oil-foap  fhaved  very  fine,  fpermaceti 
three  ounces,  melt  them  together;  two  ounces  of  bizmuth  dif- 
folved  in  rofe-water  for  the  fpace  of  three  hours,  one  ounce  of 
oil  of  thyme,  one  ounce  of  the  oil  of  carraways,  one  ounce  of 
efience  of  lemons;  mix  all  well  together. 

Nun's  Cream. 

One  ounce  of  pearl-powder,  twenty  drops  of  oil  of  Rhodium, 
and  two  ounces  of  fine  pomatum  ; mix  all  well  together. 

Cold  Cream. 

Take  one  pint  of  trotter-oil,  a quarter  of  a pound  of  hog ’s- 
lard,  one  ounce  of  fpermaceti,  a bit  of  virgin- wax  ; warm  them 
together  with  a little  role-water,  and  beat  it  up  with  a whifk. 

The  Ambrcfia  Nofegay. 

Take  one  pint  of  fpirits  of  wine,  one  drachm  of  oil  of 
cloves,  one  ounce  of  oil  of  nutmegs ; mix  them,  and  filter  it  as 
you  pleafe. 

Ecu 
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Eau  de  Bouquet. 

Take  one  quart  of  fpir its  of  wine,  half  an  ounce  of  raufk, 
two  drachms  of  tinflure  of  faffron,  mix  them  well  together,  and 
sift  them  ftand  one  day ; then  filter  ic/with  any  water. 

Eau  de  Luce. 

Two  ounces  of  the  beft  reftified  fpirits  of  wine,  one  drachm 
of  oil  of  amber,  two  drachms  of  fait  of  tartar,  prepared  powder 
of  amber  two  drachm',  twenty  drops  of  oil  of  nutmegs  ; put 
them  all  into  a bottle,  and  fhake  it  well ; let  it  ftand  five  hours, 
then  filter  it,  and  always  keep  it  by  you,  and  when  you  would 
make  eau  de  luce , put  it  into  the  ftrongeft  fpirits  of  fal-am- 
moniac. 

Eau  fans  Fanil, 

One  quart  of  fpirits  of  wine,  one  ounce  of  eftence  of  berga- 
mot, two  drachms  of  tindture  of  mufk,  add  to  them  half  a pint 
of  water,  and  bottle  them  for  ufe. 

Elard  Pomatum. 

Take  three  pounds  of  mutton-fuet,  boil  and  fkim  it  well 
till  it  is  quite  clear,  pour  it  off  from  the  drofs  which  remains  at 
the  bottom  j then  add  thereto  eight  ounces  of  virgin-wax,  melt 
them  together,  and  fcent  it  with  eflence  of  lemon ; make  it 
Into  rolls  according  to  fancy. 

Soft  Pomatum. 

Take  a quantity  of  hog’s  lard,  boil  and  fkim  it  very  well, 
put  in  a fmall  quantity  of  hair-powder,  when  it  is  cool,  to  make 
it  agreeable  to  your  mind  j and  fcent  it  with  eftence  of  lemons. 

N.  You  may  take  a fmall  quantity  out  firft,  and  let  it 
cool  j ifVt  is  too  foft,  add  a little  hair- powder  to  make  it  ftifFer. 

To  make  Sirop  de  Capillaire. 

Put  feven  pounds  of  common  lump-fugar  into  a pan,  and 
thereto  add  feven  pints  of  water ; boil  it  well,  and  keep  fkim- 
ming  it ; then  take  the  white  of  an  egg,  put  it  in  fqme  water, 
and  beat  it  up  well  with  a whifk  ; take  the  froth  off  and  fcatter 
jt  therein,  and  keep  it  fkimming  until  it  is  quite  clear  ; then  add 
thereto  half  a pint  of  orange-fiower-watcr ; mix  it  well  together, 
let  it  ftand  till  cold,  and  put  it  into  a ftone  bottle,  or  in  bottles 
for  ufe,  let  them  be  quite  clean  and  dry  before  it  is  put  into 
them,  otherwife  it  will  make  it  mothery  and  fpoil  it. 

N.  B. — If  you  chufe  to  have  it  of  a high  colour,  burn  a little 
fugar  in  a pan,  of  a brown  colour  ; afterwards  put  a little  capil- 
laire thereto,  ftir  it  about  with  a wooden  fpoon,  and  mix  it  well 
with  the  capiilaire  according  to  your  fancy. 
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To  make  Dragon-Roots. 

Take  fome  mallow-roots,  (kin  them,  and  pick  one  end  with 
a pin  or  iietdle  till  you  have  made  it  like  a brufli ; then  take 
fome  powder  of  brafil,  and  fome  cochineal,  boil  them  together, 
and  put  in  the  roots  till  you  think  they  are  thoroughly  dyed  i 
then  take  them  out,  anti  lay  them  by  the  fire  to  dry. 
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I N D E X. 


A. 

ALMOND-foup,  1 86.  209. 

. Fraze,  218.  Pudding,  243. 
Ditto  boiled,  244.  Ipfwich 
ditto,  251.  Almond  hogs’ 
puddings,  three  ways,  2-8. 
Cneefecakes*  3 19.  Cuftards, 
320.  Butter,  321.  Cream, 
324.  Rice,  339.  Knots,  ib. 
Fine  almond  cakes,  ib. 

Amlet,  of  beans,  227. 

Anchovy. fauce,  175.  Anchovies, 

37°- 

Andouilles,  or  calf’s  chitterlings, 
to  drefs,  83. 

Angelica,  to  candy,  368.  Water, 
380. 

Applg.fa.uce,  to  make,  34.  Frit- 
ters, 215.  Frazes,  217.  Pup- 
ton  of,  Z20.  To  bake  whole, 
ib.  Black  caps  of,  ib.  A difli 
of  roafted,  ib.  Pudding,  two 
ways,  246.  Baked  ditto,  ib. 
Apple  dumplings,  two  ways, 
256,  257.  Florentine,  257. 
Pie,  260.  Green  coddling 
pie,  ib.  Ditto  to  preferve, 
363- 

Apricot- pudding,  245.  25  X. 

Chips  thin,  341.  To  pre- 
ferve, two  ways,  361.  To 
preferve  green,  364. 

April,  meat,  lAc.  in  feafon,  3. 
Arms,  of  iron  or  ftee!,.  to  keep 
from  rufting,  388. 


Artichokes,  to  drefs,  3!.  Bot- 
toms to  fricafiee,  229.  To  fry 
artichokes,  231.  Suckers, 
Spanifh  way,  ib.  Pie,  258. 
To  keep  artichoke  bottoms 
dry,  273.  To  fry,  ib.  To 
ragoo,  ib.  "To  pickle  young 
artichokes,  305.  Ditto  Ar- 
tichoke bot'toms,  306.  To 
keep  all  the  year,  372.  Pie- 
ferved  the  Spanilh  way,  ib. 

Afparagus,  to  drefs,  31.  To 
ragoo,  140.  Forced  in  French, 
rolls,  232.  Italian  way,  233. 
With  eggs,  234.  To  pickle, 

■ 3co- 

Augujl , meat,  1st.  in  feafon,  4. 


B. 

Bacon,  to  choofe,  9.  Bacon  and 
egg  pie,  204.  To  make,  297. 
See  Beans. 

Bake  a pig,  19.  Leg  of  beef, 
36.  Ox’s  head,  ib.  Calf’s 
head,  49.  Sheep’s  head,  ib. 
Lamb  and  rice,  76.  Turbot, 
149.  Carp,  151.  Cod’s  head, 
154.  Salmon,  157.  Herrings, 
159.  Apples  whole,  220. 
Almond  pudding,  243.  Apple 
pudding,  246.  Bread  pud- 
ding, 248.  Fifh,  274.  An 
-oatmeal  pudding,  27;.  A 
rice  ditto,  ib.  Cuftards,  320. 

Balm, 
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* Balm , how  to  diflil,  376. 

Bamboo,  an  imitation  of,  how  to 
pickle,  307. 

Barbicue  a leg  of  pork,  87.  Pig, 
90. 

Barbel,  a fi(h,  to  choofe,  13. 

Barberries , to  pickle,  304.  To 
preierve,  364. 

Barley-f oup,  zio.  Pearl  barley 
pudding,  245.  French  barley 
pudding,  ib.  Water,  270. 
Cream,  two  ways,  323. 

Barm,  to  make  bread  without, 

353- 

Bath- cakes,  317. 

Batter  pudding,  248.  Without 
eggs,  ib. 

Beans  and  Bacon,  how  to  drefs, 
32.  Bean  tanfey,  223.  Beans, 
French,  to  ragoo,  two  ways, 
225.  A ragoo  of  beans  with 
a force,  226.  Beans  ragooed 
with  a cabbage,  ib.  With 
parfnips,' 227.  With  potatoes, 
ib.  To  drefs  beans  in  ragoo, 
ib.  Atnletof  beans,  ib.  Beans, 
Dutch  way,  228.  German 
way,  ib.  Harrico,  276. 
French,  to  keep  all  the  year, 
372.  To  keep  till  Chriilmas, 
373- 

Bedjiead,  to  clear  of  Bugs,  387. 

Beef,  to  choofe,  8.  To  roail, 
16.  Why  not  to  be  falted 
before  it  is  laid  to  the  fire,  ib. 
How  to  be  kept  before  it  is 
drefled,  ib.  Its  proper  gar- 
mfh,  ib.  Steaks,  to  broil,  24. 
To  fry,  25.  Round,  to  boil, 
27.  B.ifket,  ib.  Gravy,  to 
make,  32.  To  bake  a leg  of 
beef,  36.  Collops,  40.  To 
hafh,  47.  To  ragoo,  55. 
To  force  the  infide  of  a lir- 
Join,  56.  To  force  firloin,  ib. 
Sirloin  en  epigram,  ib.  To 
iorce  a rump,  57.  To  force 
a round,  ib.  Tremblant,  59. 
A la  daub,  60.  Alamode,  ib. 
Ditto  in  pieces,  61.  Stew 
beef  iteaks,  ib.  Pretty  fide 


di(h  of,  ib.  To  flew  a rump, 
two  ways,  6 2.  Portugal,  ib. 
To.  (lew  a rump  or  brifkec 
French  way,  63.  To  (lew 
gobbets,  ib.  Royal,  ib. 
Shank  of,  to  (lew,  64.  Rol- 
led rump  of,  65.  To  boil  a 
rump  French  fafhion,  ib. 
Efcarlot,  66.  Fricando,  ib. 
Olives,  ib.  Fillet,  ib.  Steaks 
rolled,  67.  To  drefs  infide 
of  a cold  firloin,  ib.  Boullie, 
ib.  Cold  col  lops  of,  14^. 
Broth,  183.  Ditto  for  weak 
people,  264.  Beef  drink, 
265.  Tea,  ib.  Pudding,  274. 
lo  pot,  283.  J o • poi  like 
venifon,  283.  To  collar,  289. 
Dutch,  291.  To  pickle  the 
Jews’  way,  292.  For  prefent 
ufe,  293.  Beef  hams,  295. 

Beer,  diredlions  for  brewing, 
348.  The  bell  thing  for  rope, 
350.  To  cure  four  beer,  ib. 

Beef  cuftards,  320. 

Beet-root,  to  pickle,  302. 

Birch  wine,  to  make,  346. 

Birds , fmall,  to  pot,  286.  Pot- 
ted, to  fave  them  when  they 
begin  to  be  bad,  ib. 

Bifcuits,  drop  bifcnits,  312. 
Common,  313.  French,  ib. 
Bifcuit  bread,  315.  Orange, 
-338- 

Bitter,  to  make  fine,  384. 

Blackbirds,  to  choofe,  12. 

Blackcaps,  to  make,  220. 

Blackberry  wine,  343. 

Black  puddings,  279. 

Blancmange,  to  make,  3 35. 
Dutch,  ib. 

Boil,  Direflions  for  boiling,  26. 
To  boil  a ham,  ib.  To  boil 
a tongue,  ib.  Round  of  beef, 
ib.  Brilket  of  beef,  ib.  Calf’s 
head,  27.  Lamb’s  head,  ib. 
Leg  of  lamb,  and  loin  fried 
round  it,  ib.  Legofpork,  28. 
Pickled  pork,  ib.  Turkey, 
ib.  Young  chickens,  ib. 
Fowls  and  houle  lamb,  29. 

Gicca 
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Green  peas,  32.  Duck  or 
rabbit  with  onions,  106. 
Ducks,  the  French  way,  108. 
Pigeons,  112.  Ditto  with 
rice,  1 1 5.  Partridges,  119. 
Pheafant,  123.  Snipes  or 
Woodcocks,  124.  Turbot, 
148.  Cod’s  head,  153. 
Crimp-cod,  falmon,  whiting, 
or  haddock,  1 5 j.  Mackarel, 
136.  Salmon  crimp,  159. 
Sturgeon,  ib.  Soals,  168. 
Spinage,  232.  Almond  pud- 
ding, 244.  Loaf,  250.  Scrag 
of  veal,  264.  Ctiicken,  265. 
Pigeons,  266.  Partridge,  or 
any  wild  fowl,  ib.  Plaice  or 
flounder,  ib.  Sago,  268. 
Salop,  ib.  A liver  pudding, 
275. 

Bologna  faufages,  281. 

Bombarded  veal,  80. 

Bowels,  medicine  for  a diforder 
in,  271. 

Brawn,  to  choofe,  9.  Sham, 
291. 

Bread  pudding,  248.  Ditto  fine, 
249.  * Ordinary  ditto,  ib. 
Baked  ditto,  ib.  A bread 
and  butter  pudding,  252. 
Soup  for  the  fick,  269.  White 
bread  after  the  London  way, 
351.  French,  ib.  Without 
barm,  by  the  help  of  leaven, 
353- 

Brewing,  rules  for,  348, 

Brick-bat  cheefe,  to  make,  354. 

Bride  cake,  316. 

Brocoli,  how  to  drefs,  30.  In 
fallad,  231.  And  eggs,  233. 

Broil,  general  direflions  for 
broiling,  23.  To  broil  beef 
fteaks,  24.  Mutton  chops, 
ib.  Pork  lleaks,  ib.  Chick- 
ens, ib.  102.  Pigeons,  25. 
Cod’s  founds,  154.  Ditto 
with  gravy,  155.  Crimp-cod, 

. falmon,  whiting,  or  haddock, 
ib.  Mackarel,  ib.  Ditto 
whole,  136.  Weavers,  ib. 
Herrings,  159.  Eels,  163. 


Haddocks  In  high  feafon,  165. 

Potatoes,  232.  Eggs,  235. 

Broth,  rules  to  be  obferved  in 
making,  176.  Strong,  to 
make  for  foups  or  gravy,  177. 
Strong,  to  keep  for  ufe,  179. 
Mutton,  183.  Beef,  ib. 
Scotch  barley,  ib.  Mutton, 
183.  Ditto  for  the  fick,  264. 
Beef  or  mutton  broth  for 
weak  people,  ib.  Pork,  265. 
Chicken,  267.  Knuckle,  270. 

Browning,  for  made-dilhes,  38. 

Bugs,  to  keep  clear  from,  386; 
To  clear  a bedftead  of,  387. 

Bui  lace  cheefe,  355.  White,  to 
keep  for  tarts  or  pies,  374. 

Bullock,  the  feveral  parts  of  one, 

6. 

Buns,  to  make,  315. 

Bujlard,  to  choofe,  1 1 . 

Butter,  to  choofe,  25.  To  melt* 
132.  Buttered  wheat,  213. 
Buttered  loaves,  242.  To 
roaft  a pound,  264.  Butter 
cake,  310,  Fairy  butter, 
321.  Orange,  ib.  Almond, 
ib.  Buttered  tort,  336. 

C. 

Cabbages,  to  drefs,  29.  Forced, 
135.  Stewed  red  cabbage, 
137.  Farce  meagre,  240. 
To  drefs  red  cabbage  the 
Dutch  way,  good  for  a cold  in 
the  bread,  ib.  To  pickle  red 
cabbage,  303.  To  pickle  fine 
purple  cabbage,  308.  Sour 
crout,  373. 

Cake,  potatoe  cakes,  231.  To 
make  a rich  cake,  409.  To 
ice  a great  cake,  ib.  Pound 
cake,  ib.  Cheap  feed-cake, 
310.  Butter,  ib.  Ginger- 
bread,ib.  Fine  feed  or  faffron, 
ib.  A rich  feed  cake,  called 
the  nun’s  cake,  311*  Pepper, 
ib.  Portugal,  ib.  A pretty 
cake,  ib.  Little  fine  cakes,  312. 
D d Another 
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Another  fort  of  little  cakes, 
312.  Sbrewlbury,  313.  Mad- 
ling,  314.  A cake  the  Spa- 
nifh  way,  315.  Uxbridge 
cakes,  ib.  Carraway,  316. 
Bride  cake,  ib.  Bath,  317. 
Queen,  ib.  Ratafia,  ib.  Little 
plum,  ib.  Orange,  337.  White, 
like  china  difhes,  338.  Al- 
mond, 339.  Sugar,  two  ways, 
340.  Quince,  360. 

Calf,  The  feveral  parts  of  one, 
7.  Head  to  boil,  Z7.  Feet 
and  chauldron  to  fricaflee  Ita- 
lian way,  44.  Head,  to  hafh, 
45.  Ditto,  white,  46.  To 
bake,  49.  Surprile,  50. 
Dutch  W2y,  ib.  To  flew,  ib. 
To  grill,  51.  Chitterlings  or 
Andouill.es,  S3.  Ditto,  cu- 
rioully,  84.  Liver  in  a caul, 

- ib.  Liver  to  roaft,  ib.  Feet 
ftewed,  ib.  Calf ’s  . feet  pud- 
ding, 188.  Pie,  192.  Calf’s 
head  pie,  198.  Calf’s  feet 

.jelly,  329- 

Candy,  any  fort  of  flowers,  367. 
Cherries,  or  green  gages,  368. 
Angelica,  ib.  Caflia,  ib. 

Capons , how  to  choofe,  10.  Done 
after  the  French  way,  99. 

Captains  of  fhips,  directions  for, 
271. 

Carolina  rice  pudding,  .247. 
Snovy  ball,  341. 

Carp,  to  choofe,  13.  To  drefs 
a brace  of,  149.  Au  bleu, 
150.  To  flew  a brace,  ib. 
To  fry,  151.  To  bake,  ib. 
To  flew  carp  or  tench,  ib. 
Pie,  261. 

Carraway  cakes,  to  make  316. 

Carrots,  to  drefs,  29.  Carrots 
and  French  beans  the  Dutch 
way,  228.  Pudding,  two 
ways,  244. 

Carving,  directions  for,  381. 

CaJJia,  to  candy,  368. 

Catchup,  to  make,  to  keep  twenty 
years,  271.  To  make,  two 
ways,  371. 


Cattle,  horned,  how  to  prevent 
the  infection  among  them, 

388.  • 

Caudle,  white,  267.  Erown,  ib. 

Cauliflowers,  to  drefs,  two  ways, 
30,  31.  To  ragoo,  141. 
Spanifli  way,  240.  To  fry 
cauliflowers,  241.  To  pickle, 
301. 

Caveach,  to  make,  295. 

Celery  fauce,  36,  93,  94.  To 
ragoo,  228.  Fried,  239. 
With  cream,  ib. 

Chardoons,  to  flew,  139.  Fried 
and  buttered,  230.  A la  fro- 
ntage, ib. 

Charts,  to  pot,  287. 

Cheefe,  how  to  choofe,  73.  To 
pot  Chelhire  cheefe,  285.  To 
make  flip  coat  cheefe,  334. 
Brick-bat,  ib.  Cream,  ib. 
Bullace,  3^5.  Stilton,  ib. 

Cheefecakes,  to  make  fine  cheefe- 
cakes,  318.  Lemon,  two 
forts,  ib.  Almond,  319. 
Without  currants,  ib.  Citron, 
ib. 

Ckeefe-atrd  puddings,  to  make, 
250.  Florentine,  257. 

Cherry , pie,  261.  Wine,  345.' 
To  jar,  353.  To  dry,  two 
ways,  356.  To  preferve  with 
the  leaves  and  ftalks  greeD, 
ib.  Ditto,  in -brandy,  357. 
To  preferve,  two  ways,  ib. 
To  barrel  Morello  cherries, 
ib.  Marmalade,  358.  To 
candy,  368.  Black  cherry 
water,  378. 

Chejhire  pork  pie,  195.  To 
make  it  for  fea,  277.  To  pot 
Chefhire  cheefe,  283. 

Chef  nuts,  to  roall  a fowl  with, 
99.  Soup,  182.  Pudding, 
230. 

Chickens,  to  know  if  they  are 
new  or  Hale,  1 1.  To  broil, 
24.  To  boil,  28.  To  fri- 
caflee,  42, 43.  To  drefs  Dutch 
way,  97.  Surprife,  100.  In  fa- 
voury  jelly,  tot.  Roafted  with 

force- 
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force-meat  and  cucumbers, 
joi.  Chickens  a la  braife, 
ioz.  To  broil,  ib.  Pulled, 
103.  Chiringrate,  ib.  French 
way,  104.  Boiled  with  bacon 
and  celery,  ib.  With  tongues, 
a good  di(h  for  a great  deal  of 
company,  ib.  Scotch  chick- 
ens, ib-  To  (lew,  the  Dutch 
way,  105.  To  (lew,  ib. 
Ditto,  a pretty  way,  ib.  To 
make  a currey  of  chickens  the 
Indian  way,  129.  Pie,  195. 
To  boil,  265.  To  mince  for 
the  fick,  266.  Broth,  267. 
To  pull,  ib.  Chicken  water, 
ibid. 

Child,  fa ge  tea  for,  270.  Liquor 
for  one  thac  has  the  thrulh,  ib. 

Chocolate , to  make  (ham  choco- 
late, 341.  To  make  choco- 
late, two  ways,  341,  342. 

Chouder , <a  fea-difh,  278. 

Chub,  a fifli,  how  to  choofe,  13. 

Citron,  podding,  257.  Cheefe- 
cakes,  319.  Cream,  325.  Sy- 
rup of,  367.  To  make,  368, 

Clary  fritters,  217.  Wine,  346. 

Clouted  cream,  325. 

Clove  gilliflowers,  fyrupof,  3 6j, 

Cock,  how  to  choofe,  10. 

Cock's-combs,  to  force,  135.  To 
preferve,  136. 

Cockles,  to  pickle,  294. 

Cod  and  Codlings,  how  to  choofe;- 
13.  To  road  a cod’s  head, 

152.  To  boil  a cod’s  head, 

153.  How  to  (lew  cod,  ib. 
To  fricaflee,  ib.  To  bake  a 
cod’s  head,  154.  To  crimp, 
the  Dutch  way,  ib.  To  broil 
foilnds,  ib.  Ditto,  with  gra- 
vy, 15 5.  To  fricaflee  ditto, 
ib.  To  broil  crimp-cod,  ib. 
Cod’s  head,  fauce  for,  175. 

Codling,  green,  pie,  260.  To 
pickle,  303.  To  preferve, 

363* 

Collar , a bread  of  veal,  52,  289. 
A bread  of  mutton,  52.  Pig, 
88.  Fi(h  'in  ragoo  to  look 


like  a bread  of  veal  collared, 
168.  To  make  potatoes  like 
a collar  of  veal  or  mutton, 
231.  Beef,  289.  Pig,  ib. 
Swine’s  face,  290.  Salmon, 
ib.  Eels,  ib.  Matkarel,  29 1 . 

Collops,  Italian,  40.  White,  ib. 
Beef,  ib.  Collops  and  eggs, 
141.  Cold  beef,  143.  See 

Scotch  collops. 

Comfrey  roots,  to  boil,  270. 

Conferve  of  red  rofes,  or  any 
other  flowers,  366.  Hips,  lb. 
rofes  boiled,  ib. 

Confumption,  an  approved  re- 
ceipt for,  384. 

Conujlip  pudding,  245.  Wine, 
346*  . 

Crabs,  to  choofe,  14.  To  but- 
ter, 169.  To  drefs,  170. 

Cracknels,  to  make,  340. 

Crane,  to  difplay,  38Z. 

Cravo-fijh,  cullis,  133.  To  flew 
170.  Soup,  179,  207. 

Cream,  toads,  222.  Pudding, 
255.  Steeple  cream,  321. 
Lemon,  two  ways,  322.  Jelly 
of  cream,  ib.  Orange  cream, 
ib.  Goofeberry,  323.  Barley, 
two  ways,  ib.  Ice,  ib.  Pif- 
tachio,  324.  Hartfliorn,  ib. 
Almond,  ib.  A fine  cream, 
ib.  Ratafia,  ib.  Whipt 
cream,  325.  Clear  lemon 
cream,  ib.  Sack  cream,  like 
butter,  ib.  Clouted,  ib. 
Quince,  ib.  Citron,  ib. 
Cream  of  apples,  quince, 
goofeberries,  prunes,  or  rafp- 
berries,  326.  Sugar  loaf,  ib. 
Cheefe,  354. 

Crout,  four,  to  make,  375. 

Crujl,  for  great  pies,  201. 
Standing  ditto,  ib.  A cold 
crull,  Z02.  A dripping  crud, 
ib.  For  cudards,  ib.  A pade 
for  crackling  crud,  ib. 

Cucumbers,  to  force,  136.  To 
dew,  137,  237,  238.  To  ra- 
goo, 139.  To  farce,  238. 
To  pickle  large  cucumbers  in 
. D d 2 dices. 
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flice#,  500.  To  preferve  equal 
with  any  India  fweetmeat, 

365. 

Cullis  for  all  forts  of  ragoo,  m. 
For  butchers  mear,  ib.  .The 
Italian  wav,  133.  Of  cr3w- 
fifh,  ib.  White,  <ib. 

Curd  fritters,  215. 

Currant  jelly,  330.  Wine  345. 
Wnite  ditto,  tb.  To  preferve, 

365. 

Curry,  two  ways,  129. 

Cujiard  pudding,  247.  Lemon 
cuflard  to  make,  319.  Or,:nge, 
320.  Beeft,  ib.  Almond,  ib. 
Baked,  ib.  Plain,  ib. 

Cutlets , a la  Maintenon,  a very 
good  difh,  72. 

Cyder , to  make,  350.  To- fine, 
ib.  After  it  has  fined,  351. 

% 4 

D. 

Damfons,  to  preferve  whole,  361. 
To  dry,  369.  To  keep  for 
tarts,  374. 

December,  meat  in  feafon,  6. 
De/art  ifland,  333. 

Dtvonjhire  l quabpie,  195. 
Difguifed  mutton  chops,  72. 

Leg  of  veal  and  bacon,  74. 
DiJ? tiling,  376. 

Dog,  two  cures  for  the  bite  of  a 
mad  dog,  383. 

Dotters , how  to  choofe,  1 1. 

Doves,  how  to  choofe,  12.  See 
Pigeons. 

Drink , beef,  265.  Peftoral,  268. 

To  make  a good  drink,  270. 
Dripping,  to  pot,  272. 

Ducks,  wild  and  tame,  to  choofe, 
11.  Toroaft,  21.  Saucefor, 
34,  36.  Wild,  to  hafh,  48. 
AJamode,  105.  To  flew  with 
green  peas,  106;  Wild  duck, 
to  drefs  the  beft  way,  ib. 
Another,  ib.  To  boil  a duck 
with  onions,  ib.  To  drefs 
with  green  peas,  107.  With 
cucu  others,  ib.  A la  braife, 
12 


io7*  To  boil,  the  French  way, 
108.  Pie,  194.  To  unbrace, 
381. 

Dumplings,  yeafl,  256.  Norfolk, 
ib.  Hard,  two  ways,  ib.  Ap- 
ple, two  ways,  256,  257. 
Rafpberry,  257.  Whin  you 
have  white  bread,  277. 

Dutch,  fauce  for  fifh,  175.  Beef 
291.  Blanc-mange,  333. 


E. 

Eel,  to  choofe,  13.  To  flew, 
162.  Ditto  with  brpth,  ib. 
Topitchcock  eels,  163.  To 
fry,  ib.  To  broil,  ib.  To 
farce  with  white  f2uce,  164. 
To  dref§  with  brown  fauce, 
ib.  Soup,  207.  Pie,  26a. 
To  pot,  288.  To  collar,  290. 

Eggs,  to  choofe,  15.  Sauce,  to 
make,  94.  Forced,  136.  To 
feafon  an  egg  pi^,  193.  Egg 
and  bacon  pie,  204.  Soup, 
210.  Sorrel  with  eggs,  233. 
Brocoli  and  eggs,  ib.  Afpa- 
ragus  and  eggs,  234.  Pretty 
difh  of  eggs,  ib.  A la  tripe, 
ib.  FricafTee,  ib.  Ragoo, 
233,  To  broil,  ib.  Eggs 
with  bread,  ib.  To  farce, 
ib.  Eggs  with  lettuce,  236. 
To  fry  eggs  as  round  as  balls, 
ib.  To  make  an  egg  as  big 
as  twenty,  ib.  A grand  difh, 
ib.  A pretty  difh  of  whites, 
237.  Sweet  egg  pie,  258. 
Marmalade  the  Jews  way, 
358- 

Elder  fhoots  to  pickle  in  imita- 
tion of  bamboo,  307.  Wine, 
343.  Elder  flower  wine,  very 
like  Frontiniac,  344. 

Endive,  to  ragoo,  225. 

Evtrlajling  fyilabubs,  327. 


Fairy 


INDEX. 


F. 

fairy  batter,  to  make,  321. 

Farce,  eels,  with  white  fauce, 
164  Eggs,  235-  Cucumbers, 
238.  Farce-meagre  cabbage, 
240. 

February,  meat,  &c.  in  fcafon,  2. 

Fennel,  to  pickle,  303. 

Fieldfare,  how  to  choofe,  12. 

Fire,  how  to  be  prepared  for 
roaftingor  boiling,  16. 

Fijh,  to  choofe,  13  Tod  refs,  148. 
To  drefs  little  fifh,  155.  Flat 
iifh,  160.  Salt  fifh,  io.  Man- 
ner of  drefling  various  forts  of 
dried  fifh,  ib.  The  general 
rule  for  fteeping  dried  fifh,  ib. 
To  collar  in  ragoo,  to  look 
like  breaft  of  veal,  168.  Shell 
fifh,  to  flew,  172.  Sauces  for, 
174.  Gravy,  178.  Salt  fifh 
pie,  261.  Sauce  to  keep  a 
whole  year,  271.  To  drefs 
for  fea,  273.  To  bake,  274. 
To  preferve,  the  Jews  way, 
293. 

Fijh  pond,  to  make,  332. 

Floating  if  and,  to  make,  33 1. 

Florendinth&re,  126.  Ofveal,  143. 
Cheefe  curd,  257.  Oranges 
or  apples,  ib. 

Flour,  hafty  pudding,  213.  Pud- 
ding, 248. 

Flounder,  to  choofe,  13.  Pie, 
zbii  To  boil,  266. 

Flowers,  to  make  conferve  of 
any  fort,  366.  To  candy 
any  fort,  367 

Flummery , hartfhorn  flummery, 
334.  Another  way,  ib.  Oat- 
meal flummery,  335. 

Flux,  to  flop,  3.S 5. 

Fool,  orange,  212.  W^ftminfter, 
ib.  Goofeberry,  ib. 

Force- meat  balls,  40.  The  in- 
fide  of  a firloin  of  beef,  56. 
Sirloin,  ib.  Ir.fide  of  rump 
of  beef,  57.  Round  of  beef, 
ib.  Leg  of  lamb,  ib.  Ano- 
ther way,  58.  A large  fowl, 
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58.  To'gue  and  udder,  68. 
Neat’s  tongue,  69.  Force- 
meat for  pigeons,  to  make, 
119.  Hog’s  ears,  134.  Cock’s- 
combs,  135.  Cabbage,  ib. 
Savoys,  ib.  Eggs,  136.  Cu,- 
cumbers,  ib.  Alparagus  in 
French  rolls,  232. 

Fowls,  to  choofe,  10.  To  roafl, 
pheafant  fafhion,  21.  To 
roaft.ib.  To  boil,  29.  Sauce 
for,  34,  93,  95.  To  hafh, 
48.  To  force  a large,  58. 
To  ftrw  in  celery  fauce,  94. 
German  way,  95.  To  drefs 
to  perfection,  ib.  To  flew 
nice  way,  97.  Jn  jelly,  98. 
A la  braiie,  ib.  To  roafl 
with  chefnuts,  99.  To  mari- 
nate, ib.  To  drefs  cold,  141, 
Gravy  for,  177.  Pie,  276. 
To  pot,  283 

Frangas  incopades,  to  make,  100. 

F raze,  apple,  217.  Almond, 
218. 

French  beans,  to  drefs,  31.  To 
ragoo,  202,  225.  French  bar- 
ley pudding,  245.  Harrico  of 
French  beans,  276.  To  pickle 
French  beans,  301.  French 
bifeuits,  313.  Bread,  351, 
To  keap  French  beans  all  the 
year,  372. 

Fricandillas,  to  make,  85. 

F ricajfee  ox  palates,  41.  Brown, 
42  White,  three  ways,  43, 
Rabbits,  lamb,  or  veal,  ib.  44. 
Sweetbreads  or  tripe,  44. 
Calf ’s  fert  and  chauldron, 
kalian  way,  ib.  Pigeons,  ib. 
Lamb’s  (tones  and  fweet- 
brearis,  45.  Lamb’s  cut- 
lets, ib.  Neat’s  tongues 
brown,  63.  Pigeons  the  Ita- 
lia>i  way,  119.  Saufages, 
J41.  Cold  veal,  142.  Cod, 
133.  Cod  founds,  155. 
Skate,  white,  167.  Ditto, 
brown,  ib.  Soals,  white,  ib. 
Ditto,  brown,  168.  Skirrets, 
229.  Ar;ichoke-bottotps,  ib, 
D d 3 Mufh- 
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Fritters , hafly,  215.  Fine,  ib. 
Apple, ib.  Curd,ib.  Royal, ib. 
Skirrct,  216.  White,  ib.  Sy- 
, ringed,  ib.  Vine  leaf,  ib. 
Clary,  217.  Spanifh,  ib. 
Plum,  with  rice,  ib. 

Fruit,  wafers,  336.  To  keep  till 
Chriftmas,  373. 

pry,  beef  fteaks,  two  ways,  25. 
Tripe,  ib./  Saul'ages,  ib.  Loin 
of  lamb,  76,77.  Carp,  151. 
Tench,  152,  Herrings,  159. 
Lampreys,  163.  Eels,  ib. 
Smelts,  173.  Artichokes,  23 1 . 
Potatoes,  232.  Celery,  239. 
Cauliflowers,  241.  Artichoke- 
bottoms,  273. 

G. 

Garden,  direfticns  concerning 
garden  things,  29. 

Gerkins,  to  pickle,  two  ways, 
299,  300. 

German  puffs,  218,  340.  Sau- 
fages,  282. 

Giblets,  to  ltew,  j 10.  A la  tur- 
tle, ib.  Pie,  194. 

Gilded  fifh  in  jelly,  334. 

Ginger , mock,  to  pickle,  306. 
Tablet,  341. 

Gingerbread  cakes,  to  make,  310. 

Gingerbread,  3 ) 2. 

Gold  lace,  how  to  clean,  388. 
Golden  pippins,  fee  Pippins. 
Goodnvits,  how  to  choofe,  1 1. 
Goo/e,  to  choofe,  u.  A mock 
goofe,  how  prepared,  17. 
To  roaft,  20,  109.  Sauce  for, 
34,36.  To  drefs  with  onions 
or  cabbage,  108.  To  drefs  a 
green  goofe,  109.  To  drefs  a 
Bubble  goofe,  ib.  To  dry  a 
goofe,  ib.  To  drefs  in  ragoo, 
no.  Aiamode,  ib.  Pie,  197. 
To  make  a pudding  with  the 
blood,  279.  To  rear,  381. 
Goofeberry  fool,  2 1 2.  Cream, 
323.  Wafers,  334.  Wine,  345. 


To  preferve  whole  without 
ftoning,  361.  To  keep  green 
till  Chriftmas,  373.  To  keep 
red,  374.  Wafers,  336. 

Grading,  a fifh,  to  choofe,  13. 

Grapes,  to  pickle,  304.  To  pre- 
ferve, 363, 

Grateful  pudding,  248. 

Gravy,  howto  make  good  and 
cheap  gravy,  Pref.  iii.  To 
make  beef,  or  mutton,  or  veal 
gravy,  32.  To  make,  33. 
Turkey,  or  fowl,  35.'  por 
white  fauce,  1 77.  For  Tur- 
key, fowl,  or  ragoo,  ib.  For 
fowl  when  no  meat  or  gravy 
ready,  ib.  To  make  a rich 
mutton  or  veal,  178.  To 
make  a ftrong  fifh,  ib.  Brown 
for  Lent,  229.  Soup,  274. 

Greens,  dire&ions  for  dreffing, 
29. 

Green  gages,  how  to  candy,  368. 

Grill,  calf ’s  head,  5 1 . Shrimps, 

*73- 

Gruel,  to  make  water-gruel,  268. 

Gull,  how  to  choofe,  11. 

H. 

Haddocks,  how  to  broil,  155.  To 
broil  when  they  are  in  high 
feafon,  165.  To  drefs  Spa- 
nifh way,  ib.  Jews  way,  ib. 

Haggafs,  Scotch,  to  make,  85. 
To  make  it  fweet  with  fruit, 
ib. 

Ham , the  abfurdity  cf  making 
the  effence  of  ham,  a fauce  to 
one  difh,  Pref.  ii.  Tochoofe, 
10.  To  boil,  26.  A la  braife, 
8;.  To  road  a ham  or  gam- 
mon, 86.  To  make  effence 
of,  86,  131.  Pie,  193.  To 
pot  with  chicken,  285.  Veal 
hams,  295.  Beef  hams,  ib. 
Mutton  hams,  296. . Pork 
hams,  ib. 

Hamburgh , a turkey  fluffed  after 
the  Hamburgh  tvay,  97.  Sau- 
fages,  281. 


Hanovtr 


INDEX. 


Hanover  cakesor  puddings,  253. 

Hard  dumplings,  two  ways,  256. 

Hair,  to  prel'erve  and  make  it 
grow  thick,  394. 

Hare,  to  choofe,  12.  To  keep 
hares  fweet,  or  make  them 
fre(h  when  they  (link,  20.  To 
road,  22.  Different  forts  of 
fauce  for,  35.  To  ha(h,  48. 
To  make  a mock  hare  of  a 
bead’s  heart,  68.  Tojug,  two 
ways,  126.  Florentine,  ib. 
To  fcare,  I27.  To  dew, 
ib.  To  hodge-podge,  ib.  Ci- 
vet, 128.  Soup,  182.  To 
pot,  283. 

Harrico  of  mutton,  70.  French 
beans,  276. 

Hartjhorn  cream,  324.  Jelly, 
328.  Flummery,  two  ways, 
334* 

Hajb,  a calf’s  head,  45.  'White, 
46.  Venifon,  47.  Beef,1  ib. 
Mutton,  ib.  Veal.ib.  Turkey, 
ib.  Fowl,  48.  Woodcock,  ib. 
Wild  duck,  ib.  Hare,  ib. 
Cold  mutton,  142.  Mutton 
like  venifon,  ib. 

Hajly  pudding,  flour,  213.  Oat- 
meal ditto,  214.  Fine  ditto, 
ib.  Fritters,  215. 

Heart-burn,  lozenges  for,  385. 

Heath  poults,  to  choofe,  12.  To  ' 
choofe  heathcock  and  hen,  ib. 

Hedge-hog,  to  make,  three  ways, 
224,  330. 

Hen  and  chickens  in  jelly,  333. 

Hen’s  neff,  to  make,  332. 

Herrings,  frefh,  to  choofe,  13. 
Pickled  and  red,  to  choofe, 
14.  To  broil,  159.  To  fry, 
ib.  To  bake,  ib.  Dried,  to 
drefs,  1 6 1 . Pie,  262. 

Hips,  conferve  of,  366. 

Hoar/ene/s,  receipt  for,  385. 

Hodge-podge,  bread  of  veal,  51. 
Of  mucton,  73.  Ahare,  127. 
To  make,  184.  Of  mutton, 
ibid. 

Hog,  the  feveral  parts  of  one,  7. 
Of  a bacon  hog,  ib.  Feet  and 
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ears',  to  ragoo,  53.  Hogs’  ears 
forced,  134.  Almond  hogs 
puddings,  three  ways,  278. 
Ditto  wi'h  currants,  279. 
Honeycomb , lemon,  339. 

Horned  cattle,  to  prevent  infec- 
tion amongd,  388. 

Houfemaid,  diredions  to,  387. 
Hunting  pudding,  190. 

Hyfterital  water,  to  make,  378. 

\ I. 

Jan{,  rafpberry,  330. 

January,  meat,  fruit,  vegetables, 
&c.  then  in  feafcn,  X . 

Ice?  to  ice  a great  cake,  309. 
Cream,  523. 

Jelly , ifinglals,  268.  Of  cream, 
322.  Hartfliorn,  328.  Orange, 
329.  Ribband,  ib.  Calves 
feet,  ib.  Currant,  330.  Pip- 
pin, ib.  China  orange,  ib. 
Fifh-pond,  332.  Hen’s  ned, 
ib.  Moon  and  dars,  333. 
Hen  and  chickens,  ib.  Gilded 
fi(h,  334. 

India  pickle,  to  make,  308. 
Ip/rwicb,  almond  pudding,  251. 
Iron,  to  keep  from  rulting,  388. 
Iron  molds,  to  take  out  of  linen, 
388. 

I/tnglafs  jelly,  268. 
ljland,  floating,  to  make,  331. 
Defart,  333. 

Italian  col  lops,  40.  Pudding, 
246. 

Jug  a hare,  two  ways,  126. 

July,  meat,  &c.  in  feafon,  4. 
Jumballs,  to  make,  139. 

June,  meat,  &c.  in  feafon,  3. 

K. 

Kebobled,  mutton,  75. 
KickJhavjs,  222. 

Kidney  beans.  See  Beans. 

Knots , a bird,  how  to  choofe,  x i. 
Knuckle  broth,  270. 

D d 4 Lace, 


L. 

Lace,  gold  or  fxlver,  to  clean, 
388. 

Lamb,  the  feveral  parts  of  one,  7. 
Howtochoofe, 8.  Toroaft, \j. 
Head  to  boil,  27.  To  boil  a leg. 
See.  ib.  To  boil,  29.  To  fri- 
caflee, 434.  To  fricaflee  Iamb- 
Hones  and  fweetbreads,  45. 
Cutlets,  to  fricaflee,  ib.  Head 
to  bake,  49.  Ditto,  to  drefs, 
jb.  To  flew,  50.  Toragoo, 
55.  To  force  a leg,  57,58. 
And  rice  to  bake,  76.  To 
fry  a loin,  76.  Another  way 
of  frying  a neck  or  loin, '77. 
Chops  larded,  ib.  Chops  en 
Cafarole,  ib.  To  drefs  a dilh 
of  lambs’  bits,  ib.  A pig 
like  fat  lamb,  go.  To  make 
a very  fine  fweet  lamb  pie, 
191.  Savoury  ditto,  192. 
Lampreys,  to  drefs,  162,  To  fry, 
163.  To  pot,  288. 

Larks,  to  choofe,  12.  To  roaft, 
22,  125.  Sauce  for,  22.  To 
drefs  pear  falhion,  125. 

Lemon  pickle,  to  make,  37. 
Sauce  for  boiled  fowl,  95. 
Tarts,  209.  Pudding,  two 
ways,  243.  Tower  or  pud- 
ding,  25c.  To  pickle,  302, 
Cheefecakes,  two  ways,  318. 
Cuflards,  319.  Cream,  two 
ways,  322.  Ditto  clear,  325. 
Honeycomb,  339.  To  keep, 

374-  * , „ 

Leveret,  to  choofe,  13. 

Limes,  to  pickle,  305. 

Ling,  how  to  choofe,  14. 

Linen,  how  to  take  iron-molds 
out  of,  388. 

Livers,  to  drefs  with  mufhroom 
fauce,  95.  A ragoo  of,  14 1. 
Pudding  boiled,  275. 

Loaf,  buttered  loaves,  242. 
boiled,  250.  Orange  loaves, 

339* 


Lobjlers,  to  choofe,  14.  To  but- 
ter, two  ways,  169.  To  roaft, 
170,  To  make  a fine  difh  of, 
ib.  Sauce,  174.  Pie,  263. 
To  pot,  288. 

Lozenges  for  the  heart-burn,  38c. 
For  a cold,  ib. 


M. 

Macaroni  foup,  178. 

Mackarel,  to  choofe,  13.  To  broil, 
155.  Whole,  156.  Toboil,ib. 
A lamaitred’hotel.ib.  Tocot- 
lar,  291.  To  pickle  macka- 
rel, called  caveach,  295. 
Mackeroons,  to  make,  313. 

Mad  dog , two  cures  for  che  bite 
of>  383- 

Made-dijhes,  rules  to  be  obferved 
in,  37.  A pretty  made-difti, 
221. 

Madling  cakes , to  make,  314. 
Maid,  directions  to  the  hoafe- 
maid,  387. 

March,  meat,  &c.  in  feafon,  2. 
Marie , a bird,  how  to  choofe,  1 I . 
Marmalade  of  oranges,  to  make, 

357-  Eggs  ,the  Jews  wa_y. 

358.  Cherries,  ib.  White 

marmalades  of  quinces,  two 
ways,  ib  Red  ditto,  ib.  , 
Marrow  pudding,  189. 

May,  meat,  &c.  in  feafoh,  3. 

Mead , to  make,  347.  White 
mead,  ib. 

Meat,  to  keep  hot,  23.  Topre- 
ferve  fait  meat,  282. 

Melon  mangoes,  to  pickle,  306. 
Milk  foup  the  Dutch  way,  211. 
Rice  milk,  212.  Artificial 
afles,  269.  Cow’s  milk  next 
to  afles,  ib. 

Milk-water,  two  ways,  379,  380. 
Millet  pudding,  244. 

Mince  pies,  two  ways,  199.  For 
Lent,  263. 

Mint,  how  to  diftil,  376. 

Moon  and  Stan  in  jelly,  333. 

Mconjbint, 
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Moonjhine,  to  make,  331. 

Moor-game,  red  and  black,  to 
pot,  286. 

Morello  cherries,  to  barrel,  357. 

Moufe  trap,  to  make,  333. 

Muffins,  to  make,  352. 

Mujhrooms,  to  make  fauce  for 
white  fowls  of  all  forts,  93. 
For  white  fowls  boiled,  ib. 
To  (lew,  two  ways,  1 38.  To  ra- 
goo,  228.  White  fricaffee  of, 
229.  To  pickle  for  the  fea, 
272.  Powder,  ib.  To  keep 
without  pickle,  273.  To  pic- 
kle  white,  303.  To  make 
pickle  for,  ib.  Toraife,  375. 

Mu/cle,  to  (lew  or  drefs,  three 
ways,  172,  173.  Soup,  208. 
Pie,  263.  To  pickle,  294. 

Mutton,  to  choofe,  8.  To  road, 
16.  The  time  required  for 
roafting  the  feveral  pieces  of 
mutton,  ib.  To  road  mutton 
venifon  fafhion,  20.  Chops 
to  broil,  24.  To  draw  gravy, 
32.  To  hafh,  47,  142.  To 
collar  a bread,  52.  Another 
way  to  drefs  a bread,  53.  To 
ragoo  a leg,  ib.  Leg  of,  a la 
royale, '69.  Ala  haut  gout, 
70.  To  road  with  oyders,  two 
ways,  ib.  With  cockles,  ib. 
Shoulder  en  epigram,  ib. 
Harrico,  jb.  To  French  a 
hind  faddle,  71.  ’ Another 
way,  called  St.  Menehour,  ib. 
Cutlets  a la  Maintenon,  72. 
Chops  in  difguife,  ib.  To 
drefs  mutton  to  eat  like  veni- 
fon, ib.  Turkifh  way,  ib. 
Hodge-podge  of,  73.  Shoul- 
der with  ragoo  of  turnips,  ib. 
To  duff  a fhoulder  or  leg,  74. 
Rumps  a la  braife,  ib.  Rumps 
with  rice,  7;.  Kebobbed,  ib. 
Neck  of,  called  the  hallydifh, 
76.  To  hafh  like  venifon, 
142.  Gravy,  178.  Broth, 
183.  Hodge  podge,  184. 
Pie,  193.  Pady,  198.  Broth 
for  the  fick,  264.  Ditto  for 
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very  weak  people,  264.  Mut- 
ton hams,  296. 

N. 

Naftertium  berries,  to  piskle, 

3°5- 

Norfolk  dumplings,  256.  _ 

North,  Lady,  her  way  of  jarring 
cherries,  355. 

November,  meat,  &c.  in  fea- 
fon,  5. 

Nuns-cake,  to  make,  311. 

O. 

Oat  pudding,  how  to  bake,  188, 
252.  Oatmeal  hady  pudding, 
214.  Oatmeal  pudding,  ib 
275.  Flummery,  335.  Oat- 
cakes, 352. 

Obftrudions,  two  teceipts  for, 
38S- 

October,  meat,  See,  in  feafon,  5. 
Olive  pie,  193. 

Onions,  fauce,*  92.  Ragoo  of, 
140.  Soup,  20 7.  Soup  the 
Spanifh  way,  21 1.  Pie,  259, 
To  pickle,  two  ways,  302. 
Orange  tarts,  200,  212.  Orange 
puddings,  four  ways,  241. 
Florendine,  257.  Orange- 
ado  pie,  259.  Cudards,  320. 
Butter,  321.  Cream,  322. 
Jelly,  329,  330.  Wafers, 

337.  Cakes,  ib.  Loaves, 

338.  Bifcuits,  ib.  Wine, 
3^4.  Ditto  with  raifins,  ib. 
Marmalade,  357.  To  prc- 
ferve  whole,  359. 

Ortolans,  to  drefs,  124. 

O-ven  for  baking,  how  to  be 
built,  354. 

Ox,  how  to  bake  an  ox  head, 
36.  Palates,  to  dew,  4! . To 
ragoo,  iU  To  fricaffee,  ib. 
To  road,  42.  To  fricando, 
ib.  To  pickle,  137. 

Ox  cheek , foup,  186.  Ditto  pie, 
I9S* 


Oxford , 
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Oxford,  John,  74.  Pudding, 
191.  Saufages,  28 1 . 

Oyfter  fauce,  35,  92,  175.  To 
make  mock  oyfter  fauce,  93. 
To  ragoo,  140,  17 1.  Scol- 
loped, 171.  To  fry,  ib.  To 
Hew,  17?.  To  make  loaves, 
ib.  Soup,  209.  To  pickle, 
294. 


P. 

Paco-lilla,  or  Indian  pickle,  to 
make,  307. 

Pain  perdu,  to  make,  222. 

Panada,  to  make,  268. 

Pancakes,  218.  Fine  pancakes, 
four  ways,  ib.  Rice,  219. 
Wafer,  ib.  Tanfey,  ib. 
Pink-coloured,  220. 

Parjley,  how  todillil,  326. 

Parfnips,  to  drefs,  30  How 
toftevv,  233.  Toma(h,ib. 

Partridge,  to  choofe,  12.  To 
roaft,  21.  Sauce  for,  ib.  34, 
X34.  To  boik  119.  To 
dnefs,  a la  braife,  120.  Par- 
tridge panes,  ib.  To  Hew, 
two  ways,  121.  Ditto  wirh 
red  or  white  cabbages,  ib.  To 
drefs,  French  way,  13  1 . Soup, 
185.  To  boil  for  the  fick, 
266.  To  wing,  382. 

Pajle  for  tarts,  two  ways,  201. 
PufF-pafte,  ib.  For  crackling 
cruft,  202, 

Pafy,  to  make  little  parties,  144. 
Petit  parties,  for  garnifhipg  of 
difhes,  ib.  Venifon  party, 
197.  Loin  of  mutton,  198. 
Fifh,  the  Italian  way,  263. 

Patties,  favoury,  204.  Common, 
ib.  Fine,  205. 

Peaches,  to  pickle.  300.  To  pre- 
ferve,  36.3.  Blofl'oms,  fyrup 
of,  367.  To  dry,  369. 

Pearl,  fugarof,  339. 

Pears,  to  flew,  221.  Ditto  in  a 
fauce-pan,  ib.  Purple,  ib.  To 
dry  without  fugar,  368, 


Peas,  green,  to  boil,  32.  To 
ltew  peas  and  lettuce,  138. 
Peas,  ib.  Green  peas  foup, 
two  ways,  180.  A peas  foup 
for  winter,  two  ways,  18., 
182.  Peas  foup  for  a fall  din- 
ner, 205.  Green  peas  foup 
for  ditto,  two  ways,  ib.  206. 
Porridge,  21 1.  Soup,  Spanifh, 
ib.  Francoife,  239.  With 
cream,  240.  Soup,  274. 

, Puddingy  276.  To  keep 
green  peas  till  Chriftmas,  373. 
Another  way  to  preferve 
green  peas,  ib.  Another  way 
to  dreis  peas,  356. 

Pello’w  of  veal,  79.  To  make- 
the  Indian  way,  130.  Ano- 
ther way, ib. 

Penny  royal,  how  to  diftii,  376. 

Pepper  cakes,  to  make,  3 1 1 . 

Perfumery,  receipts  for,  391.  To 
make  red,  light,  or  purple 
wafh-  balls,  ib.  Blue,  red, 
purple,  or  marbled  wafh- 
balls,  ib.  White  almond 
wafh-baljs,  392.  Brown  dit- 
to, ib.  Wifdfqr  foap,  392. 
Lip  falve,  ib.  White  ditto, 

393.  French  rouge,  ib.  Opi- 
ate for  the  teeth,  ib.  Delefcot’s, 

•ib.  Tooth  powder,  ib.  Shav- 
ing oil,  ib.  Shaving  powder, 
ib.  Soap  to  fill  fh a vmg  boxes, 

394.  Wafli  for  the  face,  ib.  Ai- 
• mond  milk  for  a wafh,  ib.  Mrs. 

• Dukely’s  method  to  preferve 
hair,  ib.  Stick  to  take  hair  out, 
ib.  Liquid  for  the  hair,  ib. 
White  almond  pafte,  395. 
Brown  ditto,  ib.  Sweet  Rent- 
ed bags,  ib.  Orange  butter, 
ib.  Lemon  ditto,  ib.  Mare- 
fchalle  powder,  io.  Virgin’s 
milk,  ib.  Honey  water,  396. 
Pearl  water,  ib.  Milk  flude 
water,  ib.  Beautifying  water, 
ib.  Mifs  in  her  teens,  ib. 
Lady  Lilley’s  ball,  ib.  Nun’s 
cream,  ib.  Cold  cream,  ih. 
Ambrofta  nofegay,  ib, 
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de  bouquet,  357.  Eau  de 
luce,  il>.  Eau  Ians  pareii,  ib. 
Hard  pomatum,  ib.  Soft  dit- 
to, ib.  Sirop  de  capillaire, 
ib.  Dragon  roots,  398. 

Phcafants,  cock  or  hen,  to  choofe, 
ii.  Poults,  12.  Sauce  for,  34, 
134.  May  be  larded,  35. 
To  road,  122.  To  dew,  ib. 
To  drefs  a la  braife,  ib.  To 
boil,  123.  To  allay,  382. 

Pickle  ox  palates,  137.  Mufh- 
rooros  for  fea,  272.  Pork, 
292.  A,  pickle  for  pork  which 
is  to  be  eat  foon,  ib.  The 
Jewidi  way  to  pickle  beef,  ib. 
Beef  for  prefent  ufe,  293.  Oyf- 
ters,  cockles,  and  mufcles, 
294.  Mackarel,  c&Ued  ca- 
veach,  295.  Rules  to  be  ob- 
ferved  in  pickling,  297.  To 
pickle  walnuts  green,  ib. 
Walnuts  white,  298,  Wal- 
nuts black,  ib.  Gerkins,  two 
ways,  299,  300.  Large  cu- 
cumbers in  lltces,  300.  Afpa- 
ragus,  ib.  Peaches,  ib.  Ra- 
difh  pods,  301.  French  beans, 
ib.  Cauliflowers,  ib.  Beet- 
root, 302.  White  plums,  ib. 
Onions,  two  ways,  ib.  Le- 
mons, ib.  Mufhrooms  white, 
303.  To  make  pickle  for 
mufhrooms,  ib.  Codling',  ib. 
Fennel,  ib  Grapes,  303. 
Barberries, ib.  Red  cabbage, 
305.  Golden  , pippins,  ib. 
Naflertium  berries  and  limes, 
ib.  Young  fuckers  or  young 
artichokes,  ib.  Artichoke- 
bottoms,  306.  Samphire,  ib. 
Mock  ginger,  ib.  Melon  man- 
goes, ib.  Elder  Ihoots  in  imi- 
tation of  bamboo,  307.  Pa. 
co-lilla,  or  Indian  pickle,  ib. 
To  pickle  fine  purple  cabbage, 
■308.  To  make  the  pickle,  ib. 
Indian  pickle, ib.  Smelts,  371. 

Pig,  to  kill  and  prepare  ior 
roading,  18.  To  road,  ib. 
19.  To  road  the  hind  quar- 
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ter,  lamb  fafliion,  19.  To 
bake,  ib.  Different  forts  of 
fauce  for,  33.  Various  ways 
for  dreding,  87.  A pig  in 
jelly,  88.  Collared,  ib.  The 
French  way,  89.  Au  perc- 
douillet,  ib.  Matelote,  90. 
Like  a fat  lamb,  ib.  Barbe-r 
cued,  ib.  Pettitoes,  9 1 . Feet 
and  ears,  to  preferve,  two 
ways,  136.  To  collar,  289. 

Pigeons,  to  choofe,  12.  Toroad, 
21,  112.  To  broil,  25.  To 
boil,  1 1 2.  To  a la  daube, 
ib.  Aupoir,  113.  Pigeons 
doved,  114.  Surtout,  ib. 
Compote,  ib.  French  pup- 
ton  of,  1 15.  Boiled  with 
rice,  ib.  Tranfmogrified,  two 
ways,  ib.  Ill  fricando,  Ji6. 
To  road  with  a farce,  ib.  la 
favoury  jelly,  ib.  A la  Souf- 
fei,  1 1 7.  In  Pimlico,  ib.  In 
a hole,  ib.  To  jug,  118.  To 
dew,  two  ways,  ib.  To  fricaf- 
fee,  the  Italian  way,  j 19.  To 
make  force-meat  for,  ib.  To 
dew  with  white  or  red  cab- 
bage, 121.  To  drefs  a cold, 
14 1 . Pie,  194.  To  boil  for 
the  fick,  266.  To  pot,  283. 

Pies,  obfervations  on,  191.  To 
make  a very  fine  fweet  lamb 
or  veal  pie,  ib.  A fqvoury  veal 
pie,  192.  Ditto  lamb  or  veal, 
ib.  Calf’s'  foot,  ib..  Olive, 

193.  To  feafon  an  egg  pie, 
ib.  Mutton  pie,  ib.  B?ef 
deak,  ib.  Ham,  ib.  Pigeon, 

194.  Giblet,  ib.  Duck,  ib. 
Chicken,  193.  Chefliire  pork 
pie,  ib.  A Devonlhire  fquab, 
ib.  Ox  cheek,  ib.  Shroplhire, 
196.  Yorkshire  Chridmas  pie, 
jb.  Goofepie,  197.  Calf’s  head, 

198.  Mince  pies,  two  ways, 

199.  Cruds  for  great  pies, 
201.  Hottentot,  202.  Bride’s, 
ib.  Thatched  houfe,-  203. 
French,  ib.  Savoury  chick- 
en, 204.  Egg  and  bacon,  ib. 

Pork, 
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Pork,  204.  Artichoke,  258. 
Sweet  egg,  ib.  Poratoe,  ib. 
Onion,  259.  Orangeado,  ib. 
Vegetable,  ib.  Skirret,  ib. 
Apple,  260.  Green  codling, 
ib.  Cherry,  261.  Salt  fifti, 
ib.  Carp,  ib.  Soal,  ib.  Ed, 

262.  Flounder,  ib.  Herring, 
ib.  Salmon,  ib.  Lobfter, 

263.  Mofcle,  ib.  Lent  mince 
pies,  ib.  Fowl,  276.  Che- 
shire pork  pie  for  fea,  277. 
To  make  filh  pies  the  Spanilh 
way,  357. 

Pikty  to  choofe,  >3.  To  drefs, 
164.  To  pot,  287. 

Pippins  whole,  to  Hew,  221. 
To  pickle,  305.  Jelly,  330. 
To  prelerve,  363.  To  pre- 
serve in  flices,  365. 

Pijlachio , cream,  324. 

Pith  pudding,  189. 

Plague  water,  378.  A receipt 
againli,  383. 

Plaife , to  choofe,  13.  To  boil, 
266. 

Plovers , to  choofe,  12.  To  drefs 
Several  ways,  125. 

Plum  porridge  for  Chtiftmas, 
J79.  A boiled  plum  pudding, 
190.  Plum  porridge,  213. 
Gruel,  ib.  Fritters  with  rice, 
217.  White  pear  plum  pud- 
ding, 24c.  To  pickle  white 
plums,  302.  Little  plum 
cakes,  317.  To  prefer ve  the 
large  green  plums,  363.  To 
preferve  white  pear  plums, 
364.  To  dry,  369.  To  dry 
pear  plums,  ib.  Filling  for 
the  afprefaid  plums,  370.  To 
keep  pear  plums  for  tarts,  374. 
Poppy -<wattr  cordial,  to  make, 
38'- 

Pork,  how  to  choofe,  9.  To 
roaft  the  different  pieces  of, 

17.  Gravy  or  fauces  for  pork, 

18.  Steaks,  to  broil,  24.  rI  0 
boil  a leg,  28.  Pickled,  to 
boil,  ib.  To  Huff  a chine,  86. 
To  barbecue  a leg,  87.  Che- 


shire pork  pie,  195,277.  Pork 
pie,  ZO4.  Broth,  265.  Pud- 
ding. 274.  To  pickle,  292. 
A pick  c for  pork  which  is  to 
be  eat  foon,  ib.  Pork  hams, 
296. 

Porridge,  plum,  for  Chriftmas, 
179.  Peas,  211.  Plum,  or 
barley  gruel,  ZI3. 

Portable  Coup,  to  make,  185. 

Portugal  beef,  62.  Cakes,  31 1. 

PoJJ'et,  fa.k,  three  ways,  214. 

Potatoes,  feveral  ways  of  dreffng, 
30.  Cakes,  231.  Potatoe 
pudding,  feveral  ways,  231, 
241.  Potatoes  like  “a  collar 
of  veal  or  mutton,  231.  To 
broil,  232.  To  fry,  ib. 
Malhed,  ib.  Pie,  259. 

Potting,  to  pot  dripping,  272. 

, Obiervations  on  the  fubjeft  in 
general,  282.  Pigeons  or 
fowls,  283.  Cold  tongue, 
beef,  or  venifoo,  ib.  Vtni- 
fon,  ib.  Hare,  ib.  Tongues, 
two  ways,  284.  Beef  like 
venifon,  285.  Chclhire  cheefe, 
ib.  Ham  with  chickens,  ib. 
Woodcocks,  286.  Red  and 
black  moor  game,  ib.  AH 
kindp  of  fmall  birds,  ib.  To 
Save  ported  birds,  ib.  Charrs, 
287.  Pike,  ib.  Salmon,  two 
ways,  ib.  Lobller,  288.  Eels, 
ib.  Lampreys,  ib. 

Pottage,  brown,  187.  To  make 

' wbi  e barley  pottage  with  a 
chicken  in  the  middle,  ib. 

Poultry,  to  choofe,  10.  Direc- 
tions concerning  roafting,  23. 
To  boil,  28.  To  drefs,  92. 

Pound  rake,  to  make,  309. 

Powder,  mufhroom,  to  make, 
272. 

Prawns,  to  choofe,  14.  To 
Hew,  170. 

Preferve,  cork’. ‘-combs,  136. 
1 ripe  to  go  to  the  Eaft  Indies, 
293.  Salmon,  and  all  forts  of 
filh  the  Jews  way,  ib.  Yeaft 
for  feveral  months,  353.  Cher- 

riei 
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ries  with  the  leaves  and  ftalks 
green,  356.  Cherries  in 
brandy,  357.  Cherries,  two 
ways,ib.  (granges  whole,  359. 
Quinces  whole,  360.  White 
quinces  whole ,ib.  Apricots, two 
ways,  361.  Damiens  whole,  ib, 
Goofeberries  whole, ib.  White 
walnuts,  362.  Green  wal- 
nuts,ib.  Large  green  plums, 
163.  Peaches,  ib.  Pippins, 
ib.  Grapes,  ib.  Green  cod- 
lings, ib..  Apricots  or  plums 
green,  364  Barberries,  ib. 
White  pear  plums,  ib.  Cur- 
rants, 365.  Rafpbertics,  ib. 
Pippins  in  flices,  ib.  Cu- 
cumbersequal  to  Italian  fweet- 
meats,  ib.  Artichokes  all  the 
year,  372.  Ditto  the  Spanilh 
way,  ib.  French  beans  all 
the  year,  ib.  Green  peas  till 
Chriftmas,'3-3.  Green  peas, 
beans,  &c.  and  fruit,  till 
Chriftmas,  ib.  Green  goofe- 
berries till  Chrilfmas,  ib. 
Red  ditto,  374.  Walnuts  all 
the  year,  ib.  Lemons,  ib. 
White  bullace.  Sec.  for  tarts  or 
pies,  ib. 

Prune  pudding,  zjj.  Cream, 
326. 

Puddings , rules  to  be  obferved 
in  making,  1 83.  To  bake 
an  oat  pudding,  ib.  Calf’s 
foot,  ib.  Pith,  189.  Mar- 
row, ib.  Boiled  luet,  ib. 
Boiled  plum,  190.  Hunting 
ib.  Yorkfhire,  ib.  Vermi- 
celli, ib.  Steak,  .>91.  Ox- 
ford, ib.  Flour  hafty  pud- 
ding, 213.  Oatmeal  ditto, 

2 14.  Fine  ditto,  ib.  Pota- 
toe,23t,  241.  Oatmeal  pud- 
ding, 241.  Orange,  four 
ways,  242.  Lemon,  two  ways, 
243.  Almond,  ib.  To  boil 
ditto,  244.  Sago,  ib.  Mil- 
let, jb.  Carrot,  two  vyays^ib. 
Cowflip,  245.  Quince,  apri- 
cot, or  white  pear  plttrn,  ib. 


Pearl  barley, 245.  French  bar- 
ley, ib.  Apple,  two  ways, 
246.  Ditto  baked,  ib.  An 
Italian  pudding,  ib.  Rice, 
three  ways,  ib.  Carolina 
rice,  247.  To  boil  a cuftard 
pudding,  ib.  Flour,  248. 
Batter,  ib.  Ditto  without 
eggs,  ib.  Grateful,  ib.  Breidj 
ib.  Fine  ditto,  249.  Ordi- 
nary ditto,  ib.  Baked  ditto, 
ib.  Chefnut,250.  A fine  plain 
baked  pudding,  ib.  Pretty 
little  cheefe-curd  puddings, 
ib.  Apricot,  251.  Ipfwich 
almond  pudding,  ib.  Tranf- 
paront,  ib.  Puddings  for  lit- 
tle diihes,  ib.  Sweetmeat, 

252.  A fine  plain  pudding, 
ib.  Ratafia,  ib.  Bread  and 
butter,  ib.  A boiled  rite, 

253.  Cheap  rice,  ib.  Cheap 
plain  rice,  ib.  Cheap  baked 
rice,  ib.  Hanover,  ib.  Yam, 

254.  Vermicelli,  ib.  Red 
fago,  ib.  Spinage,  ib. 
Quaking,  255.  Cream,  ib. 
Prune,  ib.  Spoonful,  ib. 
Lemon  tower  or  pudding,  ib. 
Citron,  257.  Pork,  beef,  &c. 
274.  Rice,  ib.  Suet,  ibi 
Liver  pudding  boiled,  ib. 
Oatmeal,  ib.  Baked  ditto, 
ib,  Rice,  baked,  ib.  Peas, 
276.  Almond  hogs  puddings, 
three  ways,  278.  Hogs  pud- 
dings with  currants,  279. 
Biack  puddings,  ib.  A pud- 
ding with  the  blood  of  a 
gool’e,  ib. 

Puff-pajle , 201.  German  puffs, 

2 18,  340. 

Pullets  a la  Sainte  Menehout, 
ioo. 

Puptan  of  apples,  22q. 


CL 

Quaking  podding, 

Queen's  cakes,  3 17. 

Quince 
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Quince  pudding,  24$.  Cream, 
325.  Wine,  346.-  White 
marmalade  of,  two  ways,  358. 
Red  ditto,  ib.  To  preferve 
whole,  360.  White  ditto 
whole,  ib.  Oakes,  to  make, 
ib.  Svrup  of,  367. 

Quins  fauce,  two  ways,  174. 
Quire  of  paper  pancakes,  219. 

R. 

Rabbits , to  choofe,  13,  To 
roalt,  23.  Sauce  for,  ib.  To 
roaft  hare  fafhion,  ib.  To 
fricaflee,  43,  44.  To  boil 
with  onions,  106.  Portu- 
' guefe,  128.  Surprife,  ib.  In 
caflerole,  129.  Scotch,  230. 
W’elch.ib.  Englilh,  two  ways, 
ib.  To  boil,  266.  To  un- 
lace, 382. 

Radijh  pods,  to  pickle,  301. 

Ragoo  ox  palates,  41.  Leg  of 
mutton,  5.3.  Hog’s  feet  and 
ears,  ib.  Neck  of  veal,  ib. 
Brealt  of  veal  feveral  ways,  54. 
Filletof veal, 55.  Sweetbreads, 
ib.  Lamb,  ib.  Piece  of  beef,  ib. 
Agoofe,  1 10.  Cucumbers,  139. 
Onions,  140.  Oyfters,  ib. 
171.  Afparagus,  ib.  Livers, 
141.  Cauliflowers,  ib.  Gravy 
for,  177.  Endive,  225. 
French  beans,  two  ways,  ib. 
Beans  with  a farce,  226. 
With  cabbage,  ib.  With 
parfnips,  227.  With  potatoes, 
ib.  Celery,  228.  Mulhrooms, 
ib.  Eggs,  235.  Artichoke- 
bottoms,  273. 

Raijin  wine,  two  ways,  342. 

Rajp  berry  dumplings,  257. 
Cream,  326.  Jam,  330. 
Wine,  347.  To  preferve, 

36S- 

Ralajia  • pudding,  252.  Cakes, 
317.  Cream,  324. 

Ribband  jelly,  to  make,  329.  / 


Rice  foup,  210.  White  pot, 
z!2.  Milk,  ib.  Pancakes, 
219.  Pudding,  four  ways, 
246,  275.  Boiled  ditto,  253. 
Cheap  ditto,  ib.  Cheap  plain 
ditto,  ib.  Cheap  baked  ditto, 
ib.  Baked,  275.  Almond 
rice,  339. 

Rich,  Mr.  a dilh  of  mutton  con- 
trived by  him,  76. 

Roajiing,  directions  for,  15.  To 
roalt  beef,  161.  Mutton  and 
lamb,  16.  Houfe  lamb,  17. 
Veal,  ib.  Pork,  ib.  A pig, 
18,  19.  The  hind  quarter  of 
a pig,  lamb  fafhion,  19.  Ve- 
nifon,  ib.  Mutton,  venifon 
fafhion,  20.  Tongue  and 
udder,  ib.  Geefe  and  turkies, 
ib.  Fowl,  pheafant  fafhion, 
21.  Fowls,  ib.  Pigeons, 
ib.  ,112.  Partridges,  21 . 
Larks,  22.  Woodcocks  and 
Snipes,  ib.  Hares,  ib.  Rab- 
bits, 23.  Rabbits,  hare  fa- 
fhion,  ib.  A turkey  the  gen- 
teel way,  58.  Calf’s  liver, 
84.  A ham  or  gammon,  86. 
Directions  for  roafling  a goofe, 
109.  Pigeons  with  a farce, 
116.  Pheafants,  122.  A 
cod’s  head,  152.  A piece  of 
frefh  Iturgeon,  165.  A fillet 
or  collar  of  ditto,  166.  Lob- 
fters,  170.  Pound  of  butter, 
264. 

Rojes , to  make  conferve  of  red 
rofes,  366.  Ditto  boiled,  ib. 
Syrup  of,  ib.  To  diftil  red 
rofe-buds,  376. 

Royal  fritters,  215. 

Ruffs  and  Rees,  Lincolnfhire 
birds,  to  choofe,  1 1 . To  drefs, 
124. 

Riffs,  a fifh,  to  choofe,  13. 

S. 

Sack  pofl’et,  three  ways,  214* 
Cream  like  butter,  325. 

1 4 Saffron 
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Sajfron  cake,  how  to  make,  282.. 
Sage  tea,  270.  Ditto  for  a 
child,  ib. 

Sago  pudding,  244.  Ditto  red, 
254.  To  boil,  268. 
Salmagundy,  two  ways,  143.  For 
a middle  dilh  at  fupper,  222. 
Sail  ad,  how  to  drefs  broccoli  in, 

23u 

Salmon,  to  choofe,  IJ.  Pickled 
ditto,  14.  To  broil,  15$. 
To  drefs  a jowl  of  pickled, 
157.  To  bake,  ib.  Au  court 
Bouillon,  ib.  A la  braifc, 
1581  In  cafes,  ib.  To  boil 
falmon  crimp,  159.  Dried,  to 
drefs,  1 6 1 . Pie,  262.  To 
pot,  287.  To  collar,  290. 
To  preferve,  the  jews  way, 
* 293- 

Salop,  to  boil,  268. 

Samphire,  to  pickle,  306. 

Salt,  what  kind  bell  for  preferv- 
ing  meat  or  butter,  282. 
Sattins,  white  or  flowered  fllks 
wjch  gold  and  fllver  in  them, 
to  clean,  388. 

Sauce,  haw  to  make  a rich  and 
cheap  fauce,  Pref.  iv.  Sauce 
for  a tongue  and  udder,  20. 
Poivrade,  for  partridges,  21, 
34.  For  broiled  chickens, 

24.,  93.  Different  forts  for  a 
pig,  33.  For  venifon,  ib. 
For  a goofc,  34,  36.  Apple, 
ib.  For  a turkey,  34,  36, 

92,  93.  Ducks,  34,  36. 

Fowls,  ib.  93,  95.  Pheafants 
and  partridges,  34,  93.  Dif- 
ferent forts  for  a hare,  35. 
Dire&ions  concerning  fauce 
for  lleaks,  ib.  Oyfter,  ib. 

92- . Celery,  36,  93,  94. 
Onion,  92.  Mock  oyfter, 

93.  White,  ib.  Mufhroom, 
ib.  Egg,  94.  Shalot,  ib.  Car- 
rier, ib.  A pretty  little  fauce, 
95.  Lemon,  ib.  Quins,  for 
fifti,  two  ways,  174.  Lobfler, 
ib.  Shrimp,  ib.  Oyfter,  175. 
Anchovy,  ib.  Dutch,  ib.  For 


cod’s  head,  175.  Nice  fauce 
for  moll  forts  of  lilh,  176. 
White  filh  lauce,  ib.  Fifh 
fauce  to  keep  a whole  year, 
271. 

Sau/ages,  to  fry,  25,  141.  To 
make  fine  faufages  280.  Com- 
mon, 281.  Oxford,  ib.  Bo- 
logna, it).  Hamburgh,  ib. 
German  way,  282. 

Savoloys,  280. 

Savoys  forced  and  ftewed,  135. 

Scare  a hare,  127. 

Scale,  to  crimp,  1 66.  To  fri- 
caflee  white,  167.  To  fri- 
calfee  brown,  ib.  Soup,  209. 

Scallops , to  make,  of  oylters,  17 1. 
Flow  to  flew,  173. 

Scotch  collops,  to  drefs,  38.  Fil- 
let of  veal  with  ditto,  3^. 
White  ditto,  ib.  Ditto  a la 
Francoife,  ib.  Haggafs,  85.  To 
make  it  fweet  with  fruit,  ib. 
Chickens,  104.  Barley  broth, 
183.  Rabbit,  230. 

Seed  cake,  to  make,  3 10,  3 1 1. 

Selery , fee  Celery. 

September , meat.  Sc c.  in  fea- 
fon,  5. 

Shad,  how  to  choofe,  13. 

Shalot  fauce,  94.  For  a ferag  of 
mutton  boiled,  95. 

Sheep,  the  different  parts  of  one, 
7.  To  bake  a fheep’s  head, 
49.  Sheep’s  rumps  with  rice, 

75- 

Shrenujlury  cakes,  to  make,  313. 

Shrimps,  to  choofe,  14.  To  flew, 
1170.  To  grill,  173.  But- 
tered, ib. 

Shropjhire  pie,  196. 

S huffier,  a bird,  how  to  choofe, 
1 1 . 

Sick,  direflions  for,  264. 

Silks,  how  to  clean,  388.  To 
take  greafe  out  of,  ib. 

Silver  lace,  to  clean,  3,88. 

Sirloin  of  beef, to  force,  two  ways, 
56.  En  epigram,  57.  To 
drefs  infide  cold,  67. 


Skir- 
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Skirret  fritters,  216.  To  fri- 


caflee,  229.  Pie,  259. 

Slip-coat  cheefe,  to  make,  354. 

Smelts,  to  choofe,  13.  To  fry,  , 
* 73-  To  pickle,  371. 

Snipes , to  choofe,  12.  To  roaft, 
22.  To  falmec,  123.  To 
orefs  in  a furtout,  1b.  To 
boil,  124. 

S»souballs,  Carolina,  341. 

Seals,  to  choofe,  13.  To  fri- 
caiTee  white,  167.  Ditto 
brown,  167,  168.  To  boil, 
ib.  Pie,  261 . 

Sorrel,  to  drefs  with  eggs,  233. 

Soups,  rules  to'  be  obierved  in 
making,  176.  Strong  broth 
for,  177.  Vermicelli,  178. 
Macaroni,  ib.  CrefTu,  ib. 
Craw-fifh,  179.  Sante,  180. 
Green  peas,  two  ways,  ib. 
Peas  foup  for  winter,  181. 
Another  way,  182.  Chef- 
nut,  ib.  Hare,  ib.  A la 
reine,  ib.  Partridge,  185. 
Portable,  ib.  Ox  cheek,  186. 
■Almond,  ib.  Tranfparent, 
187.  Peas  foup  for  Lent,  205. 
Green  ditto,  two  ways,  zo6. 
Soup  meagre,  ib.  Onion, 
207.  Eel,  ib.  Craw-fifh,  ib. 
Mufcle,  208.  Scace  or  thorn- 
back,  209.  Oyiler,  ib.  Al- 
mond, ib.  Rice,  2 to.  Bar- 
ley, ib.  Turnip,  ib.  Egg, 
ib.  Spaniih  peas,  2 1 1.  Onion, 
the  Spanifn  way,  ib.  Milk,  the 
Dutch  way,  ib.  Bread,  for  the 

' fick;269.  Gravy,  274.  Peas, 
for  fea,  ib. 

Sour  crout,  to  make,  375. 

Spanijh  fritters,  217. 

Spinage , to  drefs,  29,  232. 

Stewed  fpinage  and  eggs,  138. 
To  boil,  when  you  have  not 
room  on  the  fire  to  do  it  by 
itfelf,  232.  Pudding,  254. 

Spoonful  pudding,  255. 

Stag's  heart  water,  to  make,  380. 

Steaks,  beef,  to  broil,  24.  Pork, 
ib.  Beef,  to  fry,  25.  Di- 


rettions  concerning  fauce  for, 
35.  To  Hew,  6i.  After  the 
French  way,  ib.  Rolled,  67. 
Pudding,  191.  Pie,  193. 

Steel,  how  to  keep  from  rutting, 
388. 

Steeple  cream,  to  make,  321. 

Stertion  [Najlertium)  buds  to 
pickle,  305. 

Stew,  ox  palates,  41.  Lamb  or 
calf’s  head,  50.  Knuckle  of 
veal,  two  ways,  59.  Fillet, 
ib.  Beef  fteaks,  61.  Rump 
of  beef,  two  ways,  62.  Rump 
or  brifket  of  beef,  French  way, 
63.  Beef  gobbets,  ib.  Ox 
cheek,  64.  Shank  of  beef, 
ib.  Neats  tongues  whole, 
69.  Calf’s  feet,  84.  Tur- 
key, brown,  96.  Ditto,  nice 
way,  ib.  Chickens,  Dutch 
way,  105.  Chickens,  ib. 
Ditto,  pretty  way,  ib.  Duck* 
with  green  peas,  106.  Pi- 
geons, two  ways,  118.  Par- 
tridges, two  ways,  12 1.  Ditto 
or  pigeons  with  white  or  red 
cabbage,  ib.  Pheafants,  122. 
A hare,  127.  Cucumbers, 
137,237,238.  Red  cabbage, 
ib.  Peas  and  lettuce,  138. 
Peas,  ib.  Spinage  and  eggs, 
ib,  Mufhrooms,  two  ways, 
ib.  Chardoons,  139.  Carp, 
J50,  Carp  or  tench,  151. 
Cod,  153.  Eels,  two  ways, 
162.  Ditto  with  broth,  ib. 
Prawns,  fhrimps,  or  craw-fifh, 
170.  Oyllers,  and  all  forts  of 
fhell-fifh,  172.  Mufcles,  two 
ways,  ib.  Scollops,  173. 
Pears,  22 1.  Ditto  in  a fauce  - 
pan,  ib.  Ditto  purple,  ib. 
Parinips,  233. 

Still,  how  to  ufe  the  ordinary 
Hill,  377. 

Stilton  cheefe,  355. 

Stock  fiJIs,  to  drefs,  1 6 1 . 

Sturgeon .,  to  choole,  14.  To 
roail  a piece  of  frefh,  165. 

To 
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To  roaft  a fillet  or  collar,  1 66. 
T o boil,  ib. 

Suckers , to  pickle,  305. 

Suet  puddingboiled,  189.  Dump- 
lings, 191.  Pudding,  275. 

Sugar,  loaf  cream,  326.  Of 
Pearl,  339.  Cakes,  340.  To 
clarify,  Spanilh  way,  370. 

Surfeit  water,  to  make,  379. 

Swan,  to  lift,  382. 

Sweetbreads,  to  frica/Tee,  44.  To 
ragoo,  55.  A la  Dauphine, 
82.  Another  way  to  drefs, 
ib.  En  cordonnier,-  83. 

Sweetmeat  pudding,  252. 

Syllabubs , whipt,  327.  Ever- 
lafting,  ib.  Solid  fyllabub, 
ib.  from  the  cow,  328. 

Syringed  fritters,  216. 

Syrup  of  rofes,  to  make,  366. 
Of  citron,  367.  Clove  gilli- 
flowers,  ib.  Peach  bloffoms, 
ib.  Quinces,  ib. 


T. 

» 

Tablet  ginger,  341. 

Tanfey  pancakes,  2 19.  To  make, 
two  ways,  233-.  Bean  tanfey, 
ib.  Water  tanfey,  ib. 

Tarts,  orange  and  lemon,  200. 
To  make,  different  forts,  ib. 
Pafte  for  tarts,  two  ways,  201. 

Teal,  to  choofe,  12.  To  allay, 
3S2. 

Tench,  to  choofe,  13.  To  ftew, 

1 5 1 . To  fry,  152. 

Thornback,  fee  Scale. 

Thrujh,  how  to  choofe,  12. 

Thrujh,  how  to  make  a liquor 
for  a child  that  has  the  thrufh, 
270. 

Tongue  and  udder,  to  roaft,  20. 
To  boil,  26.  Tongue  and 
udder  forced,  68.  To  fri- 
caflee  neat’s  tongues,  ib.  To 
force  a tongue,  69.  To  ftew 
neat’s  tongues  whole,  ib.  To 
pot  cold,  283.  To  pot,  two 
ways,  284. 


Tort,  to  make,  198.  Tort  de 
moy,  J99.  Buttered,  336. 
Tranfparent  foup,  187.  Pud- 
ding, 251. 

Treacle  water,  how  to  make, 
377.  Lady  Monmouth’s 
way,  ib. 

Trifle,  to  make,  328. 

Tripe,  to  fry,  25.  Tripea  la 
Kilkenny,  68.  To  preferve  to 
go  to  the  Eaft  Indies,  Z93. 
Trout,  how  to  choofe,  13. 

Truffles  and  Morels,  good  in 
fauces  and  foups,  40.  How 
to  ufe  them,  ib. , 

Turbot,  to  choofe,  13.  To  boil, 
148.  To  bake, a 49. 

Turkey,  to  choofe  a cock,  hen,  or 
poult,  10.  To  roaft,  20. 
To  boil,  28.  Sauce  for  a 
boiled,  28,  35,  92,  93.  Sauce 
for  roaft,  34,  92.  To  hafh, 
47.  To  ftew  in  celery  fauce, 

94.  To  drefs  to  perfeftion, 

95.  To  ftew  brown,  96. 
Ditto,  nice  wa yt/  ib.  Dutch, 
way, 97.  Hamburgh  way,  ib. 
A la  daub  hot,  ib.  Ditto 
cold,  ib.  In  jelly,  98.  Gravy 
for,  1 77.  To  foufe  in  imita- 
tion of  fturgeon,  292.  To 
cut  up,  381. 

Turlington's  balfam,  386. 
Turnips,  to  drefs,  30.  Soup, 
210.  Wine,  347. 

Turtle,  to  drefs,  the  Weft  India 
way,  145.  Another  way,  146. 
To  make  a mock  turtle,  147. 
Mock  turtle  l'oup,  148. 


V.  U. 

Varnijb,  yellow,  to  make,  387. 
A pretty  varnifh,  to  colour 
little  bafkets,  & c.  ib. 

XJdder,  to  roaft,  20. 

Veal,  to  choofe,  9.  To  roaft,  17. 
To  draw  gravy,' 3Z.  To  drefs  a 
fillet  of  veal  with  collops,  39: 
E e Savoury 
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Savoury  difh  of,  39.  Tofricaf- 
fce,  43,  44.  To  liafh,  47. 
Bread  in  hodge-podge,  51. 
To  collar  a brealt  of,  52,  289. 
To  ragoo  a neck  of,  53.  Ditto 
bread,  feveral  ways,  54.  Fil- 
let, 55.  To  ftevv  a knuckle, 
two  ways,'  59.  A fillet,  ib. 
Shoulder  with  ragoo  of  tur- 
nips, 74.  A la  Bourgeoife, 

78.  Leg  of,  difguifed,  and 
bacon,  ib.  Loin  en  epigram, 
ib.  Porcupine  of  a bread, 

79.  Pdlaw,  ib.  Fricando, 

80.  Bombarded,  ib.  Rolls, 
ib.  Olives,  81.  Ditto  French 
way,  ib.  Blanquets,  ib. 
Shoulder  'a.  la  Piedmontefe, 
82.  Cold,  to  fry,  142.  To 
tofs  up  white,  ib.  To  mince, 
143.  Florentine,  ib.  Gravy, 
178.  To  make  a very  fine 
fweet  veal  pie,  291.  Sa- 
voury ditto,  192.  To  boil  a 
ferag,  264.  To  mince  for  the 
{\ck,z6y.  To  make  marble 
veal,  289.  Veal  hams,  295. 

Vegetable  pie,  259. 

Veni/on,  to  choofe,  10.  To 
road,  19.  How  to  keep  ve- 
nifon  fweet,  and  make  it  frefh 
when  it  dinks,  20.  Different 
forts  of  fauce  for,  33.  To 
halh,  47.  To  drefs  a leg  of 
mutton  to  eat  like,  72,  92. 
Pretty  difh  of  a bread,  91. 
To  boil  a neck  or  haunch,  ib. 
To  hafli  mutton  like,  142. 
Pady,  J97.  Sea  venifon,  277. 
To  pot,  two  ways,  283.  To 
pot  beef  like,  285. 

Vermicelli,  fo up,  178.  Pudding, 
igo,  234.  To  make,  3 7 x . 
Vine-leaf  fritters,  216I 
Vinegar,  to  make,  375. 

Uxbridge  cakes,  315. 
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W. 

Wafer  pancakes,  219.  Fruit 
wafers  of  codlms,  plums,  336. 
White,  ib.  Brown,  ib.  Goofe- 
berry,  ib.  Orange,  337. 
Walnuts,  to  pickle  green,  297. 
Ditto  white,  Z98.  Bla'-k,  ib. 
To  preferve  white,  362. 
Green,  ib.  To  keep  all  the 
year,  374.  To  make  walnut 
water,  376. 

Water,  to  make  water-fokey, 
159.  Tanfey,  223.  Chicken, 
267,  268.  Buttered,  269. 
Seed,  ib.  Barley,  270.  Wal- 
nut, 376.  Treacle,  377.  Black 
cherry,  378.  Hylterical,  ib. 
Plague, ib.  Surfeit,379.  Milk, 
ib.  Stag’s  heart,  380.  Ange- 
lica, ib.  Cordial  poppy,  381. 
Weaver- fifh , to  broil,  156. 

Welch  rabbit,  230. 

Wejlminfer  fooi,  212. 

Wejlphalia.  See  Hams. 

Wheat,  buttered,  213. 

Wheat  ears,  how  to  choofe,  1 1. 
Wbipt  cream,  325.  Syllabubs, 
327. 

White  bait,  to  dref3,  173. 

White  fifh  fauce,  to  make,  176 
Pot,  211.  Rice  ditto,  212. 
Fritters,  216.  Of  eggs,  pretty 
difh  of,  237.  Plums  to  pickle, 
302.  Wafers,  336.  Cakes, 
like  China  difhes,  338.  Bread, 
London  way,  351. 

Whitings,  to  choofe,  13.  To 
broil,  155. 

Wigeons,  to  choofe,  12.  To 
road,  21. 

Wigs,  to  make,  314.  _ Light 
wigs,  ib.  Very  good,  ib. 
Wine,  to  make  raifin  wine,  two 
ways,  342.  Blackberry,  343. 
Elder,  ib.  Orange,  344. 
Ditto  with  raifins,  ib.  Elder- 
flower,  ib,  Goofeberry,  345. 

Currant.- 
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Currant,  345.  White  ditto,  ib. 
Cherry,  ib.  Birch,  346. 

Quince,  ib.  Cowflip,  ib. 

Turnip,  347.  Rafpberry,  ib. 
Woodcocks , to  choofe,  12.  To 
roaft,  22.  To  hath,  48.  To 
falmec,  123.  In  a furtout, 
ib.  To  boil,  124.  To  pot, 
286.  To  thigh,  382. 


Y. 

Yam  pudding,  254. 

Ycaji  dumplings,  256.  To  pre- 
lerve  yeaft  for  feveral  months, 

Yello’w  'varnijh,  to  make,  387. 

Yorhjhire  pudding,  190.  Chrift- 
maspie,  196.  Yorklhire, why 
famous  for  ham,  282. 


x 


THE  END. 


ERRATA. 


Page  150.  line  11.  for  beu  read  bleu. 

290.  — 1 1.  for  callar  read  collar. 

381.  — 4 from  the  bottom,  for  mullard  read  mallard 


